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Chapter ATCP 80
DAIRY PLANTS

Subchapter| — Definitions ATCP 80.34 Milk component testing devices.

ATCP 80.01 Definitions. ATCP 80.36 Milk quality test records and reports.

Subchapter Il — Dairy Plant License and Fees ATCP 80.38 False samples, test results or reports.

ATCP 80.02 Dairy plant license. Subchapter V — Pasteurization

ATCP 80.04 Dairy plant fees. , ATCP 80.40 Definitions.

ATCP 80.06 Grade A dairy plant; permit. ATCP 80.41 Pasteurization required.

Subchapter Ill — Dairy Plant Facilities and Operations; General ATCP 80.42 Labeling pasteurized and unpasteurized products.

ATCP 80.08 Construction and maintenance. ATCP 80.44 Pasteurization time and temperature.

ATCP 80.10 Personnel; sanitation standards. ATCP 80.46 Batch pasteurization.

ATCP 80.12 Equipment and utensils. ATCP 80.48 HTST and HHST pasteurization.

ATCP 80.14 C-I-P systems. ATCP 80.49 Aseptic processing and packaging.

ATCP 80.16 Dairy product packages. ATCP 80.50 Pasteurization records.

ATCP 80.18 Sanitizers and sanitizing methods. ATCP 80.52 Pasteurizer testing.

ATCP 80.20 Receiving milk and dairy products. .

ATCP 80.22 Storing a%d handling mi)llkpand dairy products. Subchapter VI — Dairy Plant Records and Reports
) . . ATCP 80.54 Dairy plant records.

Subchapter IV — Milk Quality; T esting ATCP 80.56 Dairy plant reports to department.

ATCP 80.24 Milk and dairy products; quality standards. ATCP 80.58 Confidential information.

ATCP 80.26 Milk quality testing.

ATCP 80.28 Persons authorized to perform milk quality tests. Subchapter VII — Inspection and Enforcement

ATCP 80.30 Test samples. ATCP 80.60 License suspension or revocation.

ATCP 80.32 Test methods. ATCP 80.62 Grade A dairy plants; compliance monitoring.

Note: See also chs.TCP 60 (Dairy Farms), FCP 82 (Milk Haulers) andPCP  concentratednilk, concentrated milk products, reduced fat milk,
100(Dairy Plant Payments to Milk Producers; Security) low fat milk, nonfat milk, flavored milk, buttermilk, cultured but
termilk, cultured milk, yogurt, low fat yogurt, nonfat yogurt, egg
nog,h_oliday nog, nog-flavored milk, vitam_'amd_mineral forti
ATCP 80.01 Definitions. In this chapter: fied milk or milk products, and any other fluid milk product made

(1) “Bulk milk tanker” has the meaning specified under spy adding any substance to milk or any of these products.

ATCP 82.01 (1). (11) “Frozen dessert” means ice cream, French ice cream,

(1g) “Bulk transport container” means a vehicle or contain?mﬁda”y sweetened ice cream, frozen custard, frozen yogurt,

. . ; . ozenconcentrates, ice milk, sherbet, water, quiescently fro
thata milk producer uses to ship bulk milk from a dairy farm t en confection,quiescently frozen dairy confection, manufac

adalry“plant. N . . . turedfrozen dessert mix and frozen whipped cream confections.
(3) "C-I-Psystem” means equipment that is desigmets  «rrozen dessert” includes frozen dessert mix.
structedand installed to be cleaned in place by the internal circula (12) “Frozen dessert mix” meamsmixture of frozen dessert

]Eg)cnegf cleaning and sanitizingplutions onto product contact sur ingredientgthat has not yet been processed and frozen to create a

(4) “Compositesample” means a sample of milk which iSrcolfrozend_essert. “Frozen dessert mix” includes a mix of previously
lectedfrom 2por morempilk shipments frorF;l the same milk pro pasteurizediry dairy ingredients that is combined with potable

i ) ! waterto create a liquid mix.
ggcseor(ir;d which is compiled and preserved according tT €A (13) “Grade A dairy plant” means a dairy plant required to

(5) “Dairy plant” means any place where a dairy prodsict hold a permit under s.PCP 80.06.

manufacturedr processed for sale or distribution as human food, (14) “GradeA dairy product” means a fluid milk product that
andincludes a receiving station or transfer station. IS’ produced from gradA milk and processed and distributed in

(6) “Dairy plant operator” meana person who operates acomplianceNith grade A standards under this chapter

dairy plantand who is required to be licensed undemCR 80.02  (15) “Grade A milk” means milk produced, processed and
). distributedin compliance with grade A requirements unttes

(7) “Dairy product” means all of the following: chapterand ch. ACP 60. '
(a) Raw or processed milk. (16) “GradeB dairy plant” means a dairy plant other tfan

. . . ) gradeA dairy plant.
(b) A milk product or by—product, including all dairy and nron N . N .
dairy ingredients incorporated intthat milk product or by— , (17) “GradeB dairy product” means a dairy product other
thana grade A dairy product.

Subchapter| — Definitions

product. ; . ) ]
(c) A commodity in which milk or any milk product or by-  (18) “Grade B milk” means milk other than grade A milk.
productis a principal ingredient. (19) “Milk” meansthe lacteal secretion of cows, sheep or
(8) “Department’means the state ofi¥¢onsin department of 90ats,and includes skim milk and cream.
agriculture trade and consumer protection. (20) “Milk component test” means a test that determines the

(9) “Equipment” means an implement, vessel, pipelinedmountof milkfat, protein, total solids, solids-not-fat or other
machineor apparatus, other than a utensil, that has one or méggnponentsn milk, and that may &ct the price which dairy
productcontact surfaces and is used in moving, handling, storiRgntoperator pays a milk producer for milk.
or processing dairy products at a dairy plant. “Equipment” (21) “Milk component testing device” means automated
includesC-I-P systems. testingdevice used to perform milk component tests.

(10) “Fluid milk product” means cream, sour cream, acidified (22) “Milk producer” means any person who ownserates
sourcream, half-and-half, sour half-and-half, whipped crearadairy farm, and sells or distributes milk produced on that farm.
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(23) “Milk qualitytest” means a bacteria count, somatic cell (37) “Single-servicautensil” means utensil that is designed
count,drug residue test, milk component test, or other analytidalbe used only once prior to disposal.

testwhich is used to determine compliance with milk quality-stan (38) “Single-service package” means a package that is
dardsunder s. ACP 60.15 080.24, or which may #fct the price  designedo be used only once prior to disposal.

thata dairy plant operator pays a milk producer for milk. (39) “Standardof identity” means a dairgroduct standard of

(24) “Multi-use package” means a returnable bottle or othédentity adopted or incorporated by reference under s. 97.09,
package that is designed for repeated use. Stats.

(25) “Package’means a container or wrappifgving one or (40) “Transferstation” means a facility that is designed and
moreproductcontact surfaces, that is designed or used to enclaggdsolely to transfer milk from one bulk milk tanker to another
a dairy product sold or shipped from a dairy plant. “Packagefithout intervening storage.
includespackage covers and other package components.-“Pack(41) “Ultrapasteurize”means to thermally processdairy

age”includes all of the following: . productaccording to s. ACP 80.44 (3).
(a) Areturnable bottle or other multi-use package. (42) “Utensil” means &and-held or similarly portable con
(b) A single—service package. taineror device, such as a knife, spatula, strainer or scoofhabat

(c) A bulk or shipping containgother than a bulk milk tanker Oneor more dairy product contact surfaces and is used in process
thathas one or more product contact surfaces and is used forifige0r handling milk or dairy products at a dairy plant.

i ; i History: Cr. RegisterNovember1994, No. 467, &12-1-94; CR 01-124: cr
sale or shipment of a dairy product from a dairy plant. (1g), am. (10),(11) and (34) Register December 2002 No. 56#,1ef1-03; CR

(26) “Pasteurize’means to thermally process a dairy produc®4-005r. (2) Register October 2004 No. 586, é1-1-04.
accordingto subch. Vin order to destroy pathogenic microbes in
that dairy product. “Pasteurize” includes batch pasteurization, Subchapterll — Dairy Plant License and Fees
high—-temperaturehort-time(HTST) pasteurization, ultrapasteu
rization,and other equally &fctive pasteurization processes that atcp g0.02 Dairy plant license. (1) LICENSEREQUIRED.
areapproved by the department in writing. Exceptas provided under sub. (2), person may operate a dairy
(27) “Person"means aindividual, corporation, partnership, plant without a valid license issued by the department for that
cooperative,association, or any other businesgamization or dairy plant. Adairy plant license expires on April 30 annually and
entity. “Person” includes the stadé Wisconsin, and any subunit is not transferable between persons or locations.
or agency of the state, to the extent that the stdte subunit or ~ Note: See s. 97.20, Stats.
agencyis engaged in operating a dairy plant. (2) LICENSEEXEMPTIONS. A dairy plant licensés not required
(28) “Potablewater” means water that is bacteriologicalhd undersub. (1) for any of the following:
chemicallysafe to drink, and that is free from harmful parasites. (a) A farm manufacturing or processing dairy products solely
(29) “Potentially hazardous food” means any food that-corfor consumption by the owner or operator of the farm, members
sistswholly or in part of milk, milk products, eggs, meat, poyltryof the farm household, or nonpaying farm guests or employees.
fish, shellfish, edible crustacea or other ingredients, and that is(b) The retail preparation or processing of meals for sale
capableof supporting rapid and progressive growth of pathogenitirectly to consumers or through vending machines, if the prepa
or toxigenic microoganisms. “Potentially hazardous food” doegationand processing is covered under a restagemiit or other
not include foods having a Ph level of 4.6 or belfmwds having permitissued under s. 254.64, Stats.
awater activity value of 0.85 or less under standard conditions, or(c) A retail food establishment licensed under s. 97%584s.,

foods that are processed to prevent spoilage and packagedf the establishment processes dairy products solely for saiail
hermeticallysealed containers. atthe establishment.

~ (30) “Processing’means pasteurizing, manufacturing, blend  (d) A milk receiving station or transfer station operated at the
ing or packaging dairy products, or cooling processed gaigt  samelocation, and by the same person, as a procegtimy

ucts. licensedunder sub. (1).
(31) “Processingplant” means a dairy plant at which dairy (e) A milk transfer station operatetithe same location, and
productsare processed. by the same person, as a milk receiving stdtc@msed under sub.

(32) “Productcontact surface” means a surface of equipmen,)-
or asurface of a utensil or package, with which a dairy product (3) LICENSE APPLICATION. An application fora dairy plant
normally comes in direct contact, or from which materials malcenseshall be made on a form provided by the department and
drain, drip or be drawn into a dairy product. shall be accompanietly each applicable fee required under s.
for the receipt and bulk storage of milk, and which is used #§n. and any other information reasonably required by the depart
receiveor store milk in bulk.“Receiving station” does not include Mentfor licensing purposes:
aprocessing plant or a facility used to distribute pasteurized milk (&) The correct legal name of the dairy plant operator and any
in bottled or packaged form to consumers. tradename used by the operator

(34) “Safe temperatures” as appliapotentially hazardous ~ (b) The address and telephone number of the dairy plant to
refrigeratedfoods means temperatures of 45(7° C.) orbelow  Wwhichthe license application pertains, and the name of a responsi
As applied to potentially hazardous heated foods, “safe tempelpée person who may be contacted at that address.
tures” means temperatured 140° F (60° C.) or above. As (c) A statement indicating whether the dairy plant is a precess
appliedto frozen foods, “safe temperatures” means temperatuirg plant, receiving station or transfer station.
of 0° F. (=17 C.) or below (d) A description of the processing operatioifisny, con

(35) “Sanitize” means to destroy pathogens and other micrductedat the dairy plant.
organismsby applying, to a clean product contact surface, a sani (e) All information required under sT&P 100.05.

tizing procedure that complies with TGP 80.18. Note: Section ACP 100.05 was repealed.&-1-03.

(36) “Shippingcontainer” means a box, carton or simdan (4) ACTION ON LICENSE APPLICATION; DEADLINE. The depart
tainerin which packaged dairy products are shipjpeloulk from  mentshall grant or deny a license application under subwi(Bin
adairy plant. 40 days after the department receives a complete application, or
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beforethe expiration date of any temporary license issued undeilk receipts or production during the license year for which
sub. (6), whichever occurs later applicationis made. At the end dhat license yeathe license
(5) PREREQUISITESFOR LICENSING. The department may not hold_er shall reporthe actual milk receipts or pro_duction du_ring
issueor renew a dairy plant license, or issue a temporary licerib€license yearand the department shall determineahppropri
under sub. (6), unless all of the following conditions are met: atefee under paib) based on actual receipts or production. If the
() The license applicant has paid all fees and sugebaset f€€ based on actual receipts or productioriedsf from the fee
forth in astatement from the department, that are due and payd#fgedon projected receipts or production, the license holder shall
by the applicant undes. ATCP 80.04. The department shalP2ythe balance due or receive a credit fromdépartment on the
refund a fee or surchge paid under protest if the departmenfextyears license fee.
determineghat the fee or surchge is not due and payahleder (b) License fee amountdhe license fee under péa) is $96
s.ATCP 80.04. plusthe following:

(b) The license applicant has filed fafiancial information and 1. Fora grade A processing plant, a supplementary license fee
securitywhich the department requires of tha}t appllcant. under @t.$783 if the plant received more than 2,000,000 poundslkf
ATCP 100. If anapplicant has not filed required financial infor from milk producers, or a supplementary license fee of $603 if the
mationor securitythe department may issue a conditional licenggant received 2,000,000 pounds or lessmik from producers.
that prohibits the licensed operator from buying milk or fluitk 2. For a grade B processing plant that manufactured er pro

productsfrom producers or their agents, but allows the operatolecadnore than 1,000,000 pounds of dairy prodoctsiore than

to buy milk or fiuid milk PrOdUCtS from other sources. 200,000gallons of frozen dairy products, a supplementary license
(c) The department hasspected the dairy plant under sub. (7jee of $325.

(b) if the dairy plant is not currently licensed. i 3. For a grade A receiving station, a supplementary license fee
(6) TEMPORARY LICENSE. (&) Except as provided undesit  of $301.

c), the department may issue a temporary dairy plant license to . . .
gr?applicarrl)t under sub.y(S) pending tﬁe de)éartmyefrplital action © S.urchage and past fees for operating W'thO.Ut license.
onthat persors license application. A temporary license may b1 @Pplicant for a dairy plant license shall pay a licefessur
issuedfor a period of not moréhan 40 days. If the department-hargeif the department determines that, within 365 days prior to
deniesa license application befortne applicant temporary Submitting the license application, the applicant operatfeel
licenseexpires, the temporary license is automatically terminat€giry Plant without a license in violation of STBP 80.02 (1). The
whenthe applicant receives written notice of the denial. amount of the surchge is $100, or $500 if the dairy plant operator

(b) The holder of a temporary licensederpa (a) acquires procuredmilk or fluid milk products from milk producers or their

no rights beyond those conferred by the temporary license. ﬁ%ents. » . )
holderof a temporary license may not purchase milk or fluid milk 2. In addition to paying the license fee surgeanndesubd.

productsfrom milk producers or their agents, but maychase 1., an applicant who violatelATCP 80.02 (1) shall pay all fees,
milk or fluid milk products from other sources. setforth in a statement from the department, that are due for the

(c) The department may not issue a temporary license undggnseyear in which the applicant violated sT@P 80.02 (1).
par.(a) in response to a license renewal application by the holder 3. Payment of the license fee surgeaand past feasnder
of an existing license. subds.1. and 2. does not relieve the applicant of any other civil or

(7) PRE-LICENSEINSPECTION. (a) The department may inspectcrimi”a| liability that results from the unlicensegeration of a
adairy plantas the department deems necesszefpre issuing dairy plant, but does not constitigeidence of any violation of
alicense for that dairy plant. law.

(b) The department may not issue a dairy plant license under(2) MILK PROCUREMENTFEE;MONTHLY PAYMENT. (a) Monthly
sub.(1) or a temporary license under sub. (6) for a dairy plant tHggrequired. On or before the 18th day of each month, a dairy
is not currently licensed untihe department inspects that dairyplant operator shall pay a milk procurement fee in the amount
plantfor compliance with this chapter specifiedunder par(b). The monthly fee shall bEased on the

Note: The department is not required to inspect a currently licensed dairy pl@mountof milk that was delivered to the dairy plant from milk-pro
before renewing the license of the current operatobefore issuing a license to a dycersin the month preceding the month when the fee payment

new operator of that dairy plant. . ! .
(8) AppeD oPERATIONS. No dairy plant operator may add Ise%?ﬁérrfgriﬁless of who operated thaity plant during that pre

new category of operations at a licensed dairy plant during t%e b) F tsMilk i ired und

time period for which the license was issued unlesopeator |, (P) Fee amountsMilk procurement fees required under.par

notifies the department and obtains written authorization for th@) are as follows:

new category of operationdn this subsection, “new category of 1. For each 100 pounds of grade A milk received from milk

operations’includes the manufacture or processing of any of tigoducers,0.86 cent beginning Januaty 2006 and 0.96 cent

following which was not identified in the operamost recent beginningJuly 1, 2007.

license application under sub. (3): 2. For each 100 pounds of grade B mékeived from milk
(&) Fluid milk products. producers, 0.2 cent.
(b) Cheese and cheese products. (c) Out-of-state milk shipmentsA milk producer who ships
(c) Ice cream or frozen desserts. milk to an out-of-state dairy plant shall pay a monthly milk pro
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. curementiee under para) on that milk, ithe amount specified

underpatr (b), unless the operator of tlatt—of-state dairy plant
ATCP 80.04 Dairy plant fees. (1) DAIRY PLANT LICENSE ~ Voluntarily pays that fee for the milk producer
FEe. (a) Annual license feel. An applicant for a dairy plant  (3) ReiNsPECTIONFEE. (@) Fee equired. If the department
licenseshall pay an annuéitense fee. Except as provided undereinspects dairy plant because the department has found a viola
subd.2., license fees are based on the dairy ganiik receipts tion of this chapterthe department shall clygr the dairy plant
or production during the previous calendar yesgardless of who operatorthe reinspection fee specified under. fay. A reinspec
operatedhat dairy plant in the previous calendar year tion fee is payable when the reinspection is completed, ahskis
2. If a dairy plant had no milk receipts production during uponwritten demand from the department. The department may
the previous calendar yedicense fees shall be based on projectddsuea demand for payment when it issues a license renewal
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applicationform to the dairy plant operatar at any other time dairy plant permit may béssued in the form of an endorsement
afterthe fee payment becomes payable. on a dairy plant license under sT@P 80.02 (1).
(b) Feeamounts.The reinspection fee required under. jfay (2) PERMIT EXEMPTIONS. A gradeA permit is not required
includes,for each reinspection, a basic reinspection fee of $4®dersub. (1) for any of the following:
plusa supplementary reinspection fee as follows: (a) A grade A receiving statioor transfer station operated at
1. For a grade A processing plant, a supplementary reinsptte same location, anlly the same person, as a grade A processing
tion fee of $198 if the plant received more than 2,000,000 pourglantcovered by a permit under sub. (1).
of milk from milk producers during the previous calendar,yaar  (b) A grade A transfer statiopperated at the same location,
a supplementary reinspection fee of $155 if the plant receivagldby the same person, as a grade A receisfation covered by
2,000,000pounds or less of milk from milk producers during the permit under sub. (1).

previouscalendar year (3) PermiT APPLICATION. An application for a grade A dairy

2. For a grade B processing plant, a supplementary reinspgiant permit shall be made on a form provided by the department.
tion fee of $173. A grade A permit application may be madeamjunction with a

3. For agrade A receiving station, a supplementary reinspedairy plant license application under sT@P 80.02 (3).
tion fee of $74. (4) SURCHARGEFOR OPERATINGWITHOUT A PERMIT. An appli

(4) MiLk PRODUCERFEES. A dairy plant operator shall pay cantfor a grade A dairplant permit shall pay a permit surapar
milk producer license amginspection fees on behalf of milk pro of $100if the department determines that, within 365 days prior
ducersas required by ssTAP 60.02 (4) and 60.04 (3). rilk  to submitting the permit application, tiaplicant operated the
producerreinspection fee is payable by a dairy plant operatggiry plant as a grade A dairy plant without a grade A permit in
whena dairy farm reinspection is completed, and is due upidn  Violation of sub. (1). Payment of the surg@edoes not relieve
ten demand from the department. The department may issuth@applicant of any other civil or crimindiability that results
demandor payment when issues a license renewal applicatioirom the operation of a grade A dairy plant without a grade A per
to the dairy planbperatoyor at any other time after the reinspecmit, but does not constitute evidence of any violation of law
tion fee becomes payable. (5) ACTION ON PERMIT APPLICATION; DEADLINE. The depart
_ Note: Under s. ATCP 60.02 (4), a dairy plant operator who pays milk producementshall grant or deny a permit application under sub. (3) within
licensefees may chage those fees back to those produger nondiscriminatory 4 days after the department receives a complete application, or
fashionatfter giving prior notice téhe producers, but may not deduct the license feeB L S !
from the producers' milk checks. Under S@P 60.043), a dairy plant operator Pefore .the expiration of any temporary permit issued under sub.
who pays milk producer reinspection fees must gaahose reinspection fees back (6), whichever occurs later
to milk producers. ) (6) TemMPORARY PERMIT. The departmenhnayissue a tempo

(5) DAIRY PRODUCTGRADING FEE. (&) Aperson applying for o grade A permit to an applicant under sub. (3) pending final
a license to produce gradable butter or cheese at a grade B C%dfgbn on that persos’ permit application. A temporary permit
plant shall pay an annual grading fee. may be issued for a period of not more than 40 days, and may not

(b) The grading fee under p#a) is 1.09 cents per 100 pounds:xceedthe term ofthe dairy plant license or temporary license.
of gradable butter and cheese produced at the dairy plant by Bie department denies a permit application befortetheof the
operatorduring the previous calendar yedrthe dairy plant was temporarypermit expires, the temporary permit is automatically
not in operation during the previous calendar yé¢iae license terminatedvhen the applicant receives notice of the denial. The
applicantshall pay a grading fee based on estimated productiggpartmentnay notissue a temporary permit in response to a per
for the calendar year in which the application is made. At the emgt renewal application by the holder of an existing permit.
of the license yeathe license holder shall report the actual calen (7) prerequisitesrorPERMIT. The department may not issue
dar year production, and the department shall re-calculate teenew a grade A dairy plant permit, or issue a tempqemit
gradlgjgfeetbalsed g” Ehat ;é:tu?l prc:guc;tlorg If (tjhe gratqmgt fgf?ldersub. (6), unless all of the following conditions are met:

asedon actual production dérs from the fee based on estimate , : - -
production,the license holder shall pay the balance duecwive ATE?I% gg%zp egp':haépglé%i‘nérﬂgﬁsi:sgggytﬁéagtelr'ﬁﬁp Zenéj r}l?:%rnze

acredit from the department on the_ next yegrading fee. simultaneously.The department may issue a temporary grade A
(c) For purposes of this subsection, ungraded barrel Cheesﬁéﬁmitunder sub. (6)o an applicant holding a temporary dairy

not gradable cheese. plantlicense under s.RCP 80.02 (6), or maigsue the temporary
(7) DAIRY TRADE PRACTICESFEE;MONTHLY PAYMENTS. A dairy permitand temporary license simultaneously

plant operator shall pay a monthljairy trade practice fee if  (p) The department inspects the datgint if the dairy plant

reﬂUiregt;Uderl s. 100.201 (6), S:jtats. S , fis not currently covered by a grade A dairy plant permit.
ote: airy plant operator is required to pay a monthly dairy trade practice fee . .
unders. 100.201 (6), Stats., if the operator sells milk, fluid milk products, ice cream (C) The appllcant pays any surc@ar set forth in a statement

or other frozen desserts at wholesale or retapinsumer package form, to personsfrom the department, that is due and payable by the applicant
in Lh_'StState-C RedisterN ber1994. No. 467 6f12-1-94 2 ®)LR under sub. (4). The department shall refund a sugehpaid
istory: Cr. RegisterNovember . No. 467, -1-94; am. ., Rel : :
ister Janiary1998. No. 505, 6f2-1-98: CR 04-005: am. (6) Registetobersoos.  Underprotest if the department determines that the suyehaas
No. 586, eff 11-1-04.CR 05-044: am. (1) (&), (b), (2) (b) 1. and (®),r.and recr. Notdue and payable under sub. (4).
(3). 7. (6) Register December 2005 No. 600, eff. 1-1-06. (8) GRADE A STANDARDS. A grade A dairy plant shall comply
. . . with standardsipplicable to the receipt, testing, transfgocess
ATCP 80.06 Grade A dairy plant; permit. (1) GRADE  ing and distribution of grade A milk and grade A milk products
A PERMITREQUIRED. (@) Except as provided under sub. (2), ne pefinqerthis chapter and ch.TP 60. A grade A dairy plant may
sonoperating a dalfry plant at whichilk or fluid m”k.pmdfts not receive, transfer or process grade B milk unless the receipt,
are received, transferred or processed may selistibutethat  yonsferor processing is authorized by the department in writing.

milk or those fluid milk products as grade A milk or gradmitk History: Cr. RegisterNovember1994, No. 467, &{12-1-94.
productsunless that person holds a valid grade A dairy glent

mit issued by the department for thiry plant. If a grade A Subchapterlll — Dairy Plant Facilities and
receivingstation or transfer station is operated at the same loca Operations; General

tion as a grade B processing plant, a gragermit is required for

thatreceiving station or transfer station. ATCP 80.08 Construction and  maintenance.

(b) A grade A dairy plant perméxpires on April 30 annually (1) GENERAL. (a) Buildings, facilities and equipment used in the
andis not transferable between persons or locatigngrade A operationof a dairy plant shalbe soundly constructed, and shall
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be capable of being maintained in a clean and sanitary condition.(d) At each doorway leading from a nonprocessing area to a
Theinterior and exterior portions of a dairy plant, and the premrocessingarea in which exposed dairy products are processed,
ises on which a dairy plant is located, shall be kept fofe dairy plant operator shall provide a sanitizing footbath, disposable
unhealthfuland unsanitary conditionand shall be maintained in footwear dedicated footwear or other facilities to ensure that foot
compliancewith this chapter wearworn in the processing area is clean and sanitary

(b) The department may issue a written waiver granting a vari (5) LIGHTING. (a) Lighting in every areaf a dairy plant shall
ancefrom a construction standard under this subchapter if the fully adequate for the purpose for which the areassd.
departmentfinds that the variance is reasonable and necessdmyceptas provided under paib) or (c), there shall be at least 5
underthe circumstances, and will nobmpromise the purpose foot candles (54 Iux) of illumination, measured at 30 inches above
servedby the construction standard. A waiver under this-partefloor, in every part of a dairy plant.
graphmay beissued by the administrator of the division of food (b) Except as provided under péo), there shall be at least 30
safety or the administrats designee. foot candles (323 lux) of illumination at every place where dairy

(2) FLoors. The floors of alfooms in which dairy products Productsare processed, and estery place where equipment or
are processed, handled or stored, or in which dairy produet céfensilsare washed.
tainers, equipment or utensils are washed, shall be all of the fol (c) There shall be at least 50 foot—candles (6&Bof illumi-
lowing: nation on every surface where dairy produete graded or

(a) Kept clean and in good repair examinedfor condition and qualityand on every surfacehere

(b) Smooth enough to be easily cleanable. multi-usepackages are inspected before being reused.

(c) Constructed of concrete or equally impervious and eang (d) Light bulbs, fluorescent tubes, skylights and otheze

. : S adglass fixtures shall be shielded to prevent broken ¢lass
cleanablematerials. This paragraph does not prohibit t'ghtlyalling(}:]into dairy products or onto dairy IzrodLm:tntacisurfaces.

joinedwooden floors in storage rooms used solely for the storage . .
of dry ingredients or packaging materials, or both. (6) VENTILATION. (@) Every room in a dairy plant shall be-ade
uatelyventilated, and adequately controlled for temperance

(d) Sloped to provide adequate drainage. This paragraph dﬂ Fhidity, to keep the room reasonably free of fumes, odors, mil
not apply to floors in storage rooms used solely for the storage, wand excessive condensation.

dry |ngred|.ents or .packaglng materials, or both. . (b) Ventilation systems, including exhaust fans, intédes

(€) Equipped with an adequate number of trapped floor draing,qyentilation ducts shall be kept clean andjaod repairand
sothat any liquids draining onto the floors are promp#iyoved. gpajipe screened or louvered to prevent contamination of dairy
Floorsin refrigerated storage rooms neext havg floor drains if productsby dust, insects or other contaminants. Intake $aa
thefloors are sloped to drain to one or more exits to prevent pogk equipped withilters that are readily removable for cleaning
ing of liquids. andreplacement. Air intake filters shall bapable of removing

(3) WAaLLs AND ceILINGS. (a) Walls and ceilings of roomis  at least 85% of particulate matter which is 5 micronisuger in
which dairy products are handled, processed or storédwhich size.
dairy productcontainers, equipment or utensils are washed, shall(c) \entilationsystems in a dairy plant shall be positioned so
havea smooth, washable and light-colored surface, and shallthgt exhaust air does not contaminate exposed dairy products,
keptclean and in good repaiSuspended ceiling panels are-procleandairy product packages or clean equipment or utensils.
hibitedin any room where powdered dairy products are packaged(7) Rooms. (a) Dairy plant rooms shall be dgr enough so

or processed ithat room is constructed or substantially altereg : 4-tivities conducted in those rooms can be condic@dafe
after December 1, 1994. andsanitary manner

Note: Walls and ceilings may consist, for example of smooth finished concrete . . .
constructiorpanels or cement plaster (b) Within a dalry plant, théO”OWIng areas shall be located

(b) If condensation may accumulate on overhead pipes, dugt$eparate rooms:
or other fixtures, those fixtures shak arranged or shielded so 1. Raw milk unloading areas.
thatcondensation does netop into dairy products or onto prod 2. Areas used to clean and sanitize bulk milk tankers or bulk
uct contact surfaces. transportcontainers. Bulk milk tankers and bulk transport-con
(c) In rooms constructed or substantially altered after fee-ef tainersmay be cleaned and sanitized in the same room where they
tive date of this chaptethe junctions of walls and floors in pro areunloaded.
cessing areas shall be coved to facilitate cleaning. 3. Processing areas.

(4) DOORS,WINDOWS AND OTHER OPENINGS. () Doorscon 4. Areas used to clean or sanitize dairy product packages or
veyor openings, and other openings to the outside environmeontainers.
shallbe kept closed when not in use, and shall at all times be pro 5. Areas used to store or fabricate dairy product packages.

teCtedagainSt the entry of inseCtS, rodents and excessive d.lpﬁckagingma’[erials required for each daw)rocessing opera
Doorsto the outside, othehan overhead doors and electronigions may be kept in a processing area on that day

S e e e o, eyen 6 Aeas usedo store daiy procict ngredient, other than
insectsand excessive dust from entering through doors and other openings Wﬁﬁ’é’v milk. Ingredients required for each dayrocessing opera

thoseopenings are in use. Ergency exit doors need not be self-closing unless theffons may be kept in the processing area on that day

areroutinely used by dairy plant personnel. 7. Areas used to receive, handlestare returned packaged
(b) Windows, if not permanently closed, shall be screenggiry products.

againstflying insects, rodents and birds. In dairy plants-con ; ; " ;
structed or substantially altered after théeefve date of this Ui8bmAer§?s used for boileheating plant, utlity or maintenance
chapterwindow ledges shall be sloped to an angle of at least 4&9’ : .
to facilitate cleaning. 9. Employee toilet areas. .

(c) Outside openings of dairy product pipelines shall be tigh 10. Employee locker areas, dressing areas, break areas and
cappedwhen not in use. When a pipeline is in use, the pipelifid’chareas. o
capshall be tethered or placed on a sanitary hanger or rack-to pro 11. Areas, if anyused as living quarters.
tect itfrom contamination. Pipeline openings through walls shall (c) In dairy plants constructed after December 1, 1994, raw
be completely cemented or fitted with tight metal collars. milk shall be unloaded in a fully enclosed intake room.
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(d) Notwithstanding pafb), a dairy plant operatonaystore, 3. The standard plate count of the reclaimed water does
cool, separate and clarify raw milk in an area that the openagsr exceeds00 per ml. and meets the bacteriological standards under
to unload bulk milk shipments if all the following apply: s.NR 809.30.

1. The area is within a fully enclosed room. 4. The oganic content of the reclaimed water is less than 12
2. Containers used to store, cool, separate and clarify the rag. per liter as measured by the chemical oxydemand or per
milk are filtered or vented to a separate room to protect the mitlanganate—consumegkst, or has a standard turbidity of less than
from airborne contamination in the unloading area. If containgpsunits. The dairy plant operator shall use an automatic fail-safe
arevented to a separate room, that room shall comply with prmonitoringdevice to identifyand automatically divert to a waste
cessingarea sanitation standards under this chapter watersystem, any reclaimed water that failsrteet this standard.

(e) Notwithstanding par(d), a dairy plant operator may not 5. The reclaimed water is of satisfactorgamoleptic quality
store,cool, separate or clarify raw milk in a room used to unloamhdhas no df-odors, of-flavors or slime formations. The dairy
bulk milk shipments if any of the following apply: plant operator shall sample andganoleptically test reclaimed

1. The dairy plant was constructed after December 1, 1994aterat weekly intervals.
2. The dairy plant is a grade A dairy plant constructed after 6. The department pre—approves any chemicals used+o sup

July 1, 1980. pressbacterial growthtastes or odors in the reclaimed watén
3. The storagegooling, separating or clarifying operationsgutomaticproportioning device shall add the chemlcals.to the
wereinitiated after December 1, 1994. water before the water enters the storage tank. The dairy plant

(f) Rooms are considered separate, for purposes siibiee operatorshall test reclaimed water at least daily for each added
| hemical. An added chemical may not containy substance that

tion, if they are fully separated by permanent roor—to—ceiIian . dai d limit th f laimed
partitionsand ifdoorways between the rooms are equipped WiW:t)é;:ontamlnate airy products or limit the use of reclaime

solid, tight-fitting, self-closing doors. ) _ _

(8) WATER supPLY. (a) \Water used in dairy plant operations, 7-_The reclaimed water is stored in a properly constructed
or as an ingredient in dairy products, shall be obtained fromtapk. Thetank shall be constructed of a material that will not con
sourcethat complies with ch. NR &lor 812, administered by the taminatethe water and can be easily cleaned.
Wisconsindepartment of natural resources. All water obtained 8. Thedairy plant operator tests the reclaimed water for bacte
for use in a dairy plant shall comply with the health related drinkological and oganic content deast semi—annuallyThe opera
ing water standards in ch. NR 808ater shall be available in con tor shall test the reclaimed water for 10 working days after the
sistentlyadequate quantity for all daipfant operations, includ departmenapproves the reclamation system under subd. 1., and
ing processing, cleaning, handwashing and drinking. for at least 5 working days after any repairaberations to the

(b) If water is obtained frora privately owned water system,system.
the dairy plantoperator shall, at least once every 6 months, collect 9. There are no cross—connectidretween reclaimed water
andanalyze a sample dfie water for compliance with the miero linesand any public or private water system.
biological standards under s. NR 809.30. Microbiologamzly (c) Reclaimed water may be used for the limited purposes of
sesshall be conducted in a laboratory certified under BCA77.  yroducingculinary steam, pre-rinsing food contact surfasks

(c) At the departmerd’ request, a dairy plant operator whaquipmentor utensils, or preparing cleaning solutions if all the
receiveswater from a municipaource shall provide the depart following apply:
mentwith documentation showing that theater complies with 1. The reclaimed water meets all conditions under(pjt
the microbiological standards under s. NR 809.30. 2 4 t07. and9. B

(d) Recirculated water used ircaoler or heat exchanger shall ' 2. The reclaimed water is used only e day that it is

beall of the _followmg. . i reclaimed except that reclaimed water may be stored for later use
1. Obtained from a safe source that complies with(Rr  if it is automatically maintained at a temperature of not less than
2. Bacteriologically safe. 145° F. (63° C.), or is chemically treated to suppress bacterial
3. Protected from contamination. propagation. Chemical treatments shall comply with .p@) 6.
4. Tested by the dairy plant operator at least semiannually 3. Distribution lines and hosstations used to distribute the
(e) If a recirculating water system under.{d) becomes cen reclaimedwater are clearly identifieas‘limited—use reclaimed

taminatedthat system may not be used until it is propeeated water.”

andretested to ensure that the contamination has been eliminated4. The dairy plant operator posts clear instructions for the use

Freezingpoint depressants used in recirculating water systemisthe reclaimed waterThe operator shall post the instructions so

underpar (d) shall be nontoxic. that they will be seen and understood by persons using the
() A dairy plant operator mayse only potable wateor reclaimedwater The instructions shall disclose the limited-pur

reclaimedwater in compliance with sub. (8m) (c), to produce-culposes for which the reclaimed water may be used.

nary steam. In boilers used to produce culinary steam, boiler 5 water lines distributing the reclaimed water are not perma

wateradditives shall comply with 21 CR. 173.310. nently connected to dairy product vessels. If a water line is tempo
(8m) REecLAIMED WATER. (a) A dairy plant operator may userarily connected to a dairy product vessel, there shall bénaos

water reclaimed from the condensatafrmilk or dairy products pheric break and automatic controls ppevent the reclaimed

if all the following apply: waterfrom contacting dairy products.
1. The water is reclaimed by means of evaporation, reverse(d) Reclaimed water that does not qualify for use unde(tpar
osmosisor ultrafiltration. or (c) may only be used as boiler feedwater
2. The water meets applicable use conditions under this sec (9) PLUMBING SYSTEM; DISPOSAL OF SEWAGE AND LIQUID
tion. WASTE. (@) All dairy planiplumbing, plumbing fixtures and equip
(b) Reclaimed water may not be used for any purpose requirimgntshall comply with state and local plumbing codes, and shall
potablewater unless all the following apply: be designedinstalled and maintained to prevent backflback
1. The departmendre—inspects and pre—approves the reclgiphonageand cross—connections.
mationsystem. (b) Sewage and liquid waste froe dairy plant shall be
2. The reclaimed water has lgkan 1 coliform bacterium per removedn a sanitary manngin compliance with applicable state
100 ml. of water andlocal regulations.
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Note: Plumbing and plumbing fixtures must comply with applicable rules of thglothing shallbe removed as often as necessary to prevent unsani
Wisconsindepartment of commerce under chs. Comm 82 to 86. tary conditions

(10) CLEANING FAcILITIES. (a) If equipment or utensils in a (13) H
. N - ANDWASHING SINKS IN PROCESSINGAREAS. (a) Hand
dairy plant are cleaned or sanitized manyalty dairy plant shall shingsinkswith available hot and cold running water shall be

be equipped with wash and rinse sinks that are suitable for : X P
manualcleaning and sanitizing operations. Sinks shall be con vided fo_lr_l;]se bykall ﬂa:% plant persor;lnel workl_nbg? n prge%s?l b
niently locatedand adequate in numband shall comply with all g areas. The sinks shall be conveniently accessible, and shall be
of the following requirements: keptin a clean and sanitary condition.
: : . (b) A supply of soap or detggnt, and a sanitary single—ser
1. Every sink shall be constructed of stainless steel or otkv:i,\ée means for drying hands, shi provided at each handwash

materlalsappro_ved by the department. . ing sink at all times. Common towels are prohibiteddighbosable
2. Every sink shall havatleast 2 compartments. If a dairy;q

. - ) ] elsare used, a clean covered waste receptacle shall be pro
plantis also engaged in food processing as defined under s. 9 gﬁ P P

(2) (b), Stats., every sink installed in a food processingaftea dfor their disposal
Decerﬁbeﬂ, i994 shall have at least 3 compartments for was@?gmigg?%ﬁ?smgg sink may not beed to clean or sanitize

ing, rinsing and sanitizing equipment and utensils unless the dalf ; S .
plantoperatomuses an alternative method for sanitizing equipmen&(d) A handwashing sink installed to serve a processing area
erDecember 1, 1994 shall be located in that processing area.

andutensils. anert
3. Every sink compartment shall bedarenough so that the Thesink shall be served by potable tempered watdsy potable

largestitem cleaned or sanitized in the sink can be halfw }Pt and cold water delivered througfmixing valve or combina

; : : on faucet. The sink shall nbe hand operated. If a self-closing,

immersedn thesink. Every sink compartment shall be served b low- closingor metered faucet is used, the faucet shall provide

hot and cold running wateaind shall be cleaned prior to each us !

X - . (n uninterrupted flow of water for at least 15 seconds before it
(b) Sinks used to clean and sanitize equipment and uten omesiecessary to reactivate the faucet.

may not be used as handwashing sinks.

(c) Brushes and other cleanitapls used to clean equipment, j,
and utensils shall be cleaned after each use and sanitized pri){
their next use. Single-service disposaiolels, if used to clean 545
equipmentr utensils, shall be discarded after a single use. (14) INTERIORPREMISESCLEANLINESS. Every room of a dairy

(d) If a mechanical system is used to clean or San't'z‘?qub‘i’antshall be kept in a clean and orderly condition.
ment or UtenS'l-S’ t_hemechanlc_a! system shall be designed, (15) EXTERIORPREMISESCLEANLINESS. (&) The premises sur
installedand maintained so that it is fullyfettive for the purpose roundinga dairy plant shall be well drained and ghall be kept

norderly condition. The premises shall be kept free of accumu

(€) A dairy plant shall be equipped with conveniently locat‘?ated trash, garbage and other sanitation hazards. Driveways and
hose connections to facilitate cleaning operations in the dai rkinglots shall be surfaced or maintairtedminimize airborne
plant. When hoses are not in use, they shall be neatly stdred Qistand dirt.

thefloor on racks or reels. . . (b) Every outdoor storage tank used for liquid food ingredients
(11) TolLET FACILITIES. (a) Every dairy plant shall have toilet g, he |ocated on a drained impermeable surfaitloading
fﬁc'l\'}\'les that ccc)jmply with chfs. Comm 61 to 65, administered by, ynioading of liquid food ingredients from that storage tank
the Wisconsin department of commerce. shallbe conducted over a drained impermeable surface.
(b) Toilet rooms shall be conveniently located, but shall not (16) GARBAGE AND SOLID WASTE DISPOSAL. () Garbage and
opendirectly into any room where milk or dairy products pre lid waste shall be removed from the dairy plant premises as

. S
cessed.Every toilet room shall be completely enclosed and Sh?ﬁten as necessary to keep the premises in a clean and seoitary
haveatight-fitting, solid, self-closing doorThe door shall be jiion.

kept closed except when the toilet room is being cleaned or (b) Garbage and solid waste storage asbatl be constructed

repalred._ ) . nd maintainedso that they do not attract or harbor insects,
(c) Toilet rooms andixtures shall be kept clean, sanitary aniij|

in good repair A supply of toilet tissue shall be provided at eac pdentsor other animals.
toi%t at allptimes PRy P (c) Garbage and solid waste shall be leldurable, leakproof,

d) E i hall b ioped wihnd— hi easily cleanable and pest-resistant containers. Containers shall be
(d) Every toilet room shall be equipped withnd-washing ., eredwith tight—fitting lids, and shall be cleaned when neces
facilities with hot and cold running watesoap, and single service

i | ir drvi . e ; | hibited saryto prevent unsanitary conditions.a®e containeneceiving
Owelsor air drying équipmentLommon Lowels are pronibited. iq \yaste from packaging abdttle washing operations may be

Easily_clleanable, covered receptacles shall be provided for wag overedif necessarywhen those operations are in progress.
materlaos ) . . directi | (d) No garbage or solid waste may be burned on the dairy plant
(e) One or more conspicuous signs, directing personne &Pemisesexceptin compliance with state and local regulations.

washtheir hands before returning to work, shall be prominentl, 5arhage or solid waste may be burned on the premises if the
postedin every toilet and dressing room. Signs shaltlearly burningmay contaminate dairy products.

printedin a language or languages that camubéerstood by all (17) PesTconTRoL. A dairy plant shall be free of aeyidence

dairy plant personnel. A . i ;
(12) LOCKERAND LINEN FACILITIES. (a) Clothing angersonal of insect, rodent or other pest infestation. A dairy plant operator
: g ghalltake efective measures to prevent and, if necessanytrol

'tﬁm”SbOf da'?l' plfmt gerslonEel, when notbkl)elfng_l_v;/_orn or c_zrr:je estinfestations.No pesticide may be stored, handled or used in
shallbe neally stored In lockers comparable acilities provided 5 manner inconsistentith label directions, in a negligent manner

for that purpose. Clothing and personal items may not be stofed, 3 manner that may contaminate dairy products.
in areas where milk, dairy pmd_UCtS or mgredlents are recelveq\lote: Pesticidesnust be handled, stored and used in compliance with ss. 94.67
processedhandled or stored, or in areas where dairy produet cas 94.71, Stats., and chT&P 29.
tainers,equipment or utensils are cleaned or stored. (18) CONSTRUCTION PLANS; NOTIFICATION; REVIEW. Before

(b) Work clothing, when not being worn by dairy plant persorconstructingsubstantially reconstructing or extensively altering
nel, shall be stored in an orderly and sanitary marBeited linen adairy plant, a dairy plardgperator shall provide the department
andclothing shall be kept in nonabsorbent containers or laundmth complete plans and specifications for the construction,
bagsuntil removed for laundering or disposal. Soiled linen an@constructioror alteration. Whin 30 days after a dairy plant

(e) An automatic handwashing device may be substituted for
andwashing sink under this subsection if the automatic-hand
Bhing device provides a safe anetfve means for washing
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operatoffiles plans with the department under this subsection, the (b) Equipment and utensils shall beadily accessible for
departmenshall return its comments or objections, if @nywrit-  cleaningand inspection, and shall be designed and constrsated
ing. thatthey can be easily cleaned. Equipment and utensils shall be

History: Cr. RegisterNovember1994, No. 467, &f12-1-94; correctionsin{)  kept clean and in good repair
madeunder s. 13.93 (2m) (b) 6. and 7. StaRegister January1998, No. 505; .
correctionin (8) (b) made under s. 13.93 (2m) (b) 7., Stats., Regfbruary2001, (c) Tanks, vats, separators and other containers used to store

No. 542; correction in (I (a) made under s. 13.93 (2m) (b) 7., Stats., Register Augdt process dairy products shall be designed or equipped with
2002No. 560; CR 01-124: and recr(7) and (8) (f), am. (8) (d) 4...¢Bm)Register  gnpropriatedevices to prevent surface condensation and drainage
Decembe2002 No. 564, éf1-1-03. . .

from entering the container

ATCP 80.10 Personnel; sanitation standards. _(d) Pipeline systems used to convey dairy products shall con
(1) CLEANLINESS AND SANITATION; GENERAL. (@) Within a dairy t&in no dead ends in which dairy products may collect. Pipelines

plant, access to processing areas shall be restricted topdairy and other equipment shall be designed and constructed o pre
employeesand other authorized personnel. clude cross—contamination betwe@asteurized dairy products,

(b) Persons who handle or process dairy products shalt m pasteurized dairy products, and cleaning and sanitizing solu

tain a high degree of personal cleanliness, and shall observe g %5 L . . .
e) If it is necessary to disassemble any equipmentenrsil

hygienicpractices during all working periods. . .
P ho handl dai ducts shail thto inspect groduct contact surface, all tools needed for the -disas
(c) Persons who handle or process dairy products s 9Emblyshall be readily available at the dairy plant.

oughlywash theithands before beginning work and before return () Water hoses used to wadhiry products or add ingredient

ing to work after using toilet facilities, eating, smoking, or erga .
ing in other activities that may contaminate their hands. Water to dairy products shall be constructed of approved food
gradematerials and shall be used and stored in a sanitamper

(d) A person with a dischging orinfected lesion on a hand . ; ) U
or arm may not handle or process unpackaged qamgucts . (9) A dairy plant operator may use sanitary flexible pipelines
without appropriate sanitary protection. Appropriate sanita ftrﬁnsfer partlally_processepxlﬂoducts In thle 'nter'ﬁ‘lf?'ate sta}geglk
protectionshall include all the following: cheese production, or to load and unload bulk loads of mi
1. Animpermeable bandage on the lesion. from transport vehlc_:lz_as, '.f aII_ the following apply: . .
5> Sinal ) | drthe lesion | h 1. The use of rigid pipelines for that purpose is impractical.
- Single-use sanitary gloves drthe lesion Is on the arm, 2. The dairy plant operator properly cleans and sanitizes the

afull sleeved garment with tight fitting dsf_ flexible pipeline after completing the transfer of product, or at
(e) Persons who handle or process dairy products séefil |eastonce every 24 hours.

their fingernails clean and neatly trimmed@ihey shall not wear 3. The operator uses only a lengtHlekible pipeline neces
fingernail polish unless they wear sanitary gloves at all t'messaryt'o conduct the transfer operation

whenworking.
9 (2) PRODUCTCONTACTSURFACES. (@) Product contasurfaces

(f) No person infected with a disease communicable by fogd o4 inment and utensils shall be made of materials that are
handlingmay work in a dairy plant in any capacity that may'Cor%mooth,impervious, nontoxic, noncorrosive, nonabsortsmd

taminatedairy products. ~ durableunder foreseeable use conditions. A product contact sur
(2) CLOTHING AND JEWELRY. (a) Whenever any person is in &aceshall be constructed of one or more of the following materials

processingarea, oris engaged in handling unpackaged milk ofinlessanother material is specifically authorized by depart
dairy products, that person shall wear clean washable outer gaentin writing:

mentsand an géctive hair restraint, includingn efective hair 1. Stainless steel of the American Iron and Steel Institute 300
restraintfor any beard longer than lit&ch. Hair restraints may garies or an equally corrosion resistant metal
includehair nets, caps and snoods, but do not inchadesprays, 5 lHeat resistant glass ’

visorsor headbands. 3. Plastic, rubbeor rubber-lie materials that are fat resistant
(b) No person may wear any jewelry while working in a-pro__ " as 'C’, rubbeor rubber=iike materiais that are fat resistan
/ 2 : : and insoluble; that amesistant to scratching, scoring, decomyposi
cessingarea or handling unpackaged dairy produdtsis para ti : hiobi distorti d | di
raphdoes not apply to plain band wedding rings. ion, crazing, chipping andistortion under normal use condi
9 tions; that do not impart chemicals, flavorador to milk; and that
®) CONSUMPT:’ON%FFSOD’BEVERAGESAQ‘D TOBACCO. NO P&F  maintaintheir original properties under repeated use conditions.
sonmay consuméood, beverages or tobacco In any processing (b) Product contact surfaces shall be easily cleanable, and shall

g;giigglnnegngr igfe\gh%ﬁofopgize;i'lngng?g(')%rgjmeofr O%tg?gg\?)efree of breaks, open seams, cracks or similar defects. Product
' ploy Yy ! ntactsurfaces shall namnpart any odgrcolor, taste or adulterat

agesor tobacco except in designated areas that are separated ?%T%ubstance to foodProduct contact surfaces. other than
. - ° o s , prod
food processing areas. This subsection does not prohibit-a s contact surfaces of approved C-1-P systems, shall be readily

tary water fountain in a processing area, nor does it prohibit on= : : h L i
line quality control sampling according teritten quality control tﬁ;r(}:/eds:;?;o;rr:jaggﬁlstcrlﬁgt?cl)nng. Joints and fittings shall be of-sani

proceduregstablished by the dairy plant operator .
History: Cr. RegisterNovember1994, No. 467, €f12-1-94; CR 01-124: and (3) LOCATION AND INSTALLATION OF EQUIPMENT. (a) Equip
recr.(1) (d) Register December 2002 No. 564, Bf1-03. mentshall be located and installed to prevent overcrowding and

to prevent contamination of daiproducts or product contact sur
ATCP 80.12 Equipmentand utensils. (1) ConsTRuc facesby splash, condensation or manual contact.

TION AND MAINTENANCE. (@) Equipment and utensils, including (b) Equipment that cannot be easily moved shall be installed
C-I-P systems, shall be of sanitary design and constructidn.a manner that prevents liquid or debris from accumulating
Equipmentand utensils, including C-I-8ystems installed after underor around the equipment.
the effective date of this chapteshall comply with applicable (c) Equipment shall be installed so that there is adequate clear
3-A Sanitary Standards” and “3-A Accepted Practices” listed ghceon all sides for cleaning and maintenandéis does not
APPENDIX A to this chapter applyto that portion of a tank or container that is designed to pro

Note: The “3-A Sanitary Standards” ari@—A Accepted Practices” listed in i i f
APPENDIXA are published jointly by the International Association for Food Rroted" Ud€1NtO Or through the wall or ceiling of a dairy plant.

tion, Inc., and the Food and Drug Administration, Public Health Service, United (4) BULK STORAGETANKS; VENTING. A tank used for the bulk

StatesDepartment of Health and Human Services. Copies are on file with the- dep: forageof milk, whey or liquid food products shall leguipped
ment,the secretary of state and the revisor of statutes. Copies may be purchased ’

the International Association for Food Protection, Inc., 6200 Aureende,Suite an air filter to prevent Contamm_atlon of tank contents, or shall
200W., Des Moines, IA 50322 €lephone 1-800-369-2863. bevented only to one of the following:
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(a) A processing area. (10) CLEANING COMPOUNDS, DETERGENTS AND SANITIZERS;

(b) A tank gallery room that complies with processing arefORAGE AND LABELING. Cleaning compounds, degents and
sanitationstandards under this chapter sanitizersused in a dairy plant shall be clearly labeled. When they

(5) MEASURING DEVICES AND CONTROLS. (a) Every storage arenot being usedhey shall be stored in designated areas and in

tank, freezer and cold storage compartment used to hold m”k%@approprlate manner shat they do not contaminate dairy prod

K A - ts,ingredients, equipment or utensils.
dairy products shall be equipped with a thermometer or othef i """ o goicterNovember 1994, No. 467, 6/12-1-04: CR 01-124: cr
devicethat accurately indicates the temperature in the storaggg), am. (7) (b) (intro.) Register December 2002 No. 5641€1-03.

tank, freezer or compartment.

(b) Each of the following bulk storage tanks shall be equipped ATCP 80.14 C-I-P systems. (1) CONSTRUCTION AND
with a 7-day temperature recording device gaiws the temper MAINTENANCE; GENERAL. (&) C-I-P systems shall be designed,
atureof dairy products stored in that bulk storagek over the constructedinstalled and maintained in compliance with 8CR

immediatelypreceding period of at least 7 days: 80.12.
1. Everybulk storage tank used to store grade A milk or grade (2) CLEANING AND SANITIZING C-I-P sysTewms. (a) A dairy
A dairy products for longer than 24 hours. plantoperator shall clean and saniteléC—I-P systems in com
2. A silo tank installed after December 1. 1994. pliancewith s. ATCP 80.12 (7). Surfaces that cannot be cleaned

. .andsanitized byC—I-P procedures shall be cleaned and sanitized
(c) Instruments and controls used for measuring, regmat'ﬂganually

and recording temperatures, pH, aciditsateractivity or other . .
conditions that control orprevent the growth of undesirable (P) A dairy plant operator shall keep records on the cleaning

microorganismsn milk or dairy products shall be accurate, fully2dsanitizing of all C—I-P systemsThe records shall identify
function%l,and adequate for t¥1gir intended use. yFélveryC—I—P system that has been cleaned or sanitizedlatee

(6) LusricaTion. Equipment shall be designed and <o andtime when each C-I-P system was cleaned and sanitized, the

. - k Yemperaturef the cleaning and sanitizing solution, and the length
structedso that gear and bearing lubricants do not come in contgetime for which the C—I—P system was exposed tcctbaning

with milk or dairy products, or with product contact surfacegnq sanitizing solution. Recordball be signed or initialed by a
Food grade lubricants shall be used if there is any chémate responsiblq)grson at the dairy plant. 9 y
lubricantsmay come in contact with milk or dairy products, or (3) CONSTRUCTIONPLANS. (a) Before installing or modifying

with product contact surfaces. any C-I1-P system, the dairy plant operator sisalbmit to the
(7) CLEANING AND SANITIZING EQUIPMENTAND UTENSILS;GEN-  department plan for the installation or modification. The plan
ERAL. (@) Except as provided under pars. (b) and (c), all produgia|| clearly describe each C—I-P circuit in the installed or modi
contactsurfaces oequipment and utensils shall be cleaned aftged system, including the size and length of piping, fittimih,
eachday’s use, sanitizetefore each day’use, and cleaned andgrain points, access points, relative elevations, locations and spec
sanitizedbefore any change in uieat may result in cross—con ifications of circulating units, and other features of the system.
taminationof dairy products. Product contact surfaces shall be (b) Plans for a C—I-P system under.g@)shall include the
cleanedand sanitized more frequents necessario keep them o tacturer's specifications for the system, including the
in a sanitary condition. Sanitizing methods shall comply with §,3nfacturer'specifications for operating, maintaining, clean
ATCP 80.18. ) ) ) ing and sanitizing the system.
_(b) The department may authorize alternative cleaning; sani (¢ within 20 business days after any person files plans with
tizing and processingrocedures, including procedures for Conhe department under this subsection, the department shall return
tinuousproduction runs of more than 24 hours, if all of the followits comments or objections, if arip writing.
ing apply: History: Cr. RegisterNovember1994, No. 467, &f12-1-94; CR 01-124m.
1. The alternative procedures are fully adequate to préwent (3) (@) and (c) Register December 2002 No. 564 1efl-03.
contaminatiorof dairy products and to ensure the microbiological )
safetyof dairy products. ATCP 80.16 Dairy product packages. (1) GENERAL.
2. There is adequate control and monitoring to ensure that f3& Dairy product packages shall be of sanitary desigrcand
alternativeprocedures are workingfettively. struction. Packages shall be designed and constructed to protect
. . . .. packageddairy productsfrom reasonably foreseeable risks of
‘3. The dairy plant operator submits detailed plansspedift  ~ontamination.
cationswhich glemonstrate compliance with S“?dsj 1.and 2. (b) Product contact surfaces of dairy product packages shall be
4. The dairy plant operator collects and maintains data, On,%ﬂooth,nontoxic, noncorrosive, nonabsorbent and durabéer
ongoing basis, that demonstrate continuing compliance Wif3reseeablaise conditions. Product contact surfaces shall not
subds.1. and 2. impartany odor color, taste or adulterating substance to packaged
(c) Tanks used tstoremilk or liquid dairy products shall be dairy products.
CI(_-:‘aneth_en emptled. dnks used to S_tore raw milk or grade A (C) Dairy product packages shall tlean, Sanitar}and free of
milk or dairy products shall be emptied at least once €¥2ry any extraneous or deleterious substance. Dairy proshalisiot
hours. be sold ordistributed in packages that are damaged to the extent
(8) STORING CLEAN EQUIPMENT AND UTENSILS. Clean equip thatpackage contents may be adulterated as a result of the dam
mentand utensils, unless stored in an approved sanitsohg age. A sealed package is excessively damaged if¢lagis bre
tion, shall be stored so that they drain. ddtensils and equipment ken.
componentslisassembled for cleaning shall be stored above the(d) Single-service packages shall be made of clean and sani
floor in metal racks or other suitable storage facilities. Cleaary materials, shall be protected from contamination prioist
equipmentand utensils shall be protected from contaminatiashall be handleth a sanitary manneand shall be clean and sani
prior to use. tary at the time of use. Single service packages shall not be re—
(9) SINGLE-SERVICEUTENSILS. Single—service utensils shall beused.
storedin the original containers in which they were received, or (2) GRADE A DAIRY PRODUCTPACKAGES. (@) The residual bac
in other closed containers that will protect them flmontamina  teria count on product contact surfaces of graddairy product
tion until they are used. Single—service utensils shall not packageshallnot exceed one per milliliter of capacity when the
reused. rinse test is used, or 50 colonies @&rsquare inches (one per
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squarecentimeter) when the swab test is used, in 3 out of 4 saemce of volatile azanic compounds before the package is filled.
plestaken at random on a given daproduct contact surfacesAn automatic testing device, capable of detecting volatijanic
shallbe free of coliform aganisms. compoundsat levels of public health significance, shallus=d

(b) A grade A dairy product package shalldssigned so that o test each package. The testing desltall be installed in con
the product, the package pouring lip if aayd the packagepen ~junction with the dairy product packaging apparatus so that no
ing rim and area are protected from contamination during hapfckagesan be filled unless the testing device is operating-prop
dling, storage and initial opening. A grade A dairy product pacR'ly. and so that packages containing unsatisfactory levels of vola
ageshall be designed so that it cannot be opened without breaKi#f 0rganic compounds are automatically made unusable. The
the cap or closurseal, or leaving other readily apparent evidenc#iry plant operator shall test the system daily \itiest solution
thatthe package has been opened. consisting of 0.5 pprpetroleumdistillate or another test solution

(c) Product contact surfaces of multi-use packages fased 2PProveddy the department. ‘
gradeA milk or dairy products shall be constructed of onmore (h) No plastic multi-use package may be used to contain grade
of thefollowing materials unless another material is specificalif Milk or dairy products unless all of the following requirements
authorized by the department in writing: aremet:

1. Stainless steel of tHeon and Steel Institute 300 series or 1. The packagés identified to show the plant at which the
anequally corrosion resistant metal. packagevas manufactured, the date of manufacture, and the type
2. Heat resistant glass. andclass of plastic material used. This information may be coded

. . N L . if the code is provided to the department.
3. Plastic materials that maintain their original properties P P

underrepeated use conditions; that areréaistant and insoluble; 2+ 1he phrase “Use only for food” appears on the package.
andthat are resistant to scratching, scoring, decomposition, craz 3. The department has approved a prototype of the package.
ing, chipping and distortion under normal use conditions. (i) Single—service packages used to contain grade Aanilk

(d) Product contact surfaces of multi-yseckages used to dairy products shalbe manufactured by a manufacturer listed in
containgrade A milk or dairy products shall have rounded cothe current quarterly “Interstate Listing of Single-Servicen
ners,and shall be easily cleanable. tainers”published by the Food ar@rug Administration, Public

(e) Multi-use packages used to contain grade A milk or da@pal_th Service, Unites States Department of Health and Human
productsshall be dkctively cleaned and sanitized befdreing “€'VICes . . . _
reused. Cleaning ancbanitizing procedures shall remove allaiNote. A copy of the current quarterly “Interstate Listing of Single-Service Con

. ners”is on file at the department, and can be obtained from the United States Food
extraneousnatter and potential adulterants from epelckage. andDrug Administration, 200 “C” Street, S.\Whashington, D.C. 20204.

Sanitizingprocedures shall comply withATCP 80.18. If return  (j) Packaged grade A milk and dairy products shall be censpic
ableglass bottles arsanitized in an automatic bottle washer byjouslylabeled as grade A milk or dairy products.

goaklnhgtlrlmse b?ttle_shln abcaustlc solution, the sanitizing proce (3) AUTOMATIC BOTTLE WASHING. Returnable glass bottles
uresha gomp y with sub. (3). ) ) ) cleanedn an automatic bottle washer shall be sanitized while in
() Multi-use packages used to contain graduaik or dairy thewasher Bottles cleaned in an automatic bottle washer may be
productsshall be inspected befothey are reused. Inspectionsanitizedby being soaked in a caustic solution. The causticity of
shallbe adequate tdetect extraneous materials, adulterants afle sanitizing solution shall be monitored and maintained at an
damageto productcontact surfaces. Inspection shall be- pegppropriatdevel in relation to solution temperature and soaking
formedon surfaces lighted in compliance with $.G® 80.08 (5) time. The following table shows minimum causticity levels
(©). requiredfor sanitizing solutions (expressed in terms of percent
(g) Nomulti-use plastic package may be reused for gradecdncentratiorof sodium hydroxide, NaOH, in the sanitizisgiu
milk or dairy products unless that package is tested for the présn), based on applicable soaking times and temperatures:

TABLE 1
MINIMUM CAUSTICITY LEVELS REQUIRED FOR SANITIZING SOLUTIONS (% CONCENTRA  TION OF
NaOH), BASED ON SOAKING TIME AND TEMPERA TURE

Temperature (Degrees)

Time in F 170 160 150 140 130 120 110
Minutes c77 71 66 60 54 49 43
3 0.57 0.86 1.28 191 2.86 4.27 6.39
5 0.43 0.64 0.96 1.43 2.16 3.22 4.80
7 0.36 0.53 0.80 1.19 1.78 2.66 3.98

(4) PACKAGING GRADE A DAIRY PRODUCTS. (&) Grade A dairy shallbe discarded, or shall be repasteurized before being repack
productsshall be packaged in a sanitary manner at the dairy plaged.
wherethey are pasteurized. 2History: Cr. Roegis{)eeroalgmberl%%il,el;o. 4%7, €f12-1-94; CR 04-005m.

(b) Grade A dairy products shaie mechanically pacKageq( ) (0) Register October 2004 No. 584, ¢1-1-04.
with equipment approved by thiepartment. Hand capping is  ATCP 80.18 Sanitizers and sanitizing methods.
prohibited. (1) Sanmizin METHODS. Product contact surfacesay be sani

(c) A drip deflectoy designed and adjusted to deflect contized by any of the following methods:
densationaway from open packageshall be installed on each  (a) Complete and continuous exposure to clean wateteat a
filler valve. peratureof at least 170°.F70° C.) for at least 5 minutes.

(d) Conveyors that feed packages to packaging machines shallb) Complete and continuous exposure to steam at a tempera
haveoverhead shields to protect open packages from contamifuxe of at least 170°.F70° C.) for at least 15 minutes, or at a-tem
tion. peratureof at least 200°.F93° C.) for at least 5 minutes.

(e) If afilled package is imperfectly sealed, the contents of that (c) Complete and continuous exposure for at least 2 minutes
packageshall be emptied into a sanitary contain€he contents to a sanitizing solution containing at least 50 ppm of available
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chlorine,and having a pH not higher than 8.3, at a temperatire licenseunder par(a), a currengrade A permit for that bulk milk
lessthan 75° F(24° C.) nor more tharl@° F (44° C.) tankerunder s. 97.21 (2) (b), Stats., and ECR 82.02 (7).

(d) Complete and continuous exposure for at least one minute(4) GRADE A DAIRY PLANT MAY NOT RECEIVE GRADE B MILK.
to a sanitizing solution containing at least 12.5 ppm of availatdegrade A dairy plant operator may not process grade B milk at
iodine, and having an acid pH not higher than 5.0, at a temperatargrade A dairyplant unless the department authorizes that pro
of not less than 75° F24° C.) nor more tharl@° F (44° C.). cessingin writing. A grade A dairy plant operator may not

(e) Complete and continuous exposure to a caustic sanitiziggeive, transfer or process grade A milk or dairy products
solutionaccording to s. ACP 80.16 (4). throughthe same equipment used to receive, transfpramess

(f) Application, according tenanufactures instructions, of 9radeB milk or dairyproducts unless the dairy plant operator first
achemical sanitizer or sanitizing method that has been showrfigansand sanitizes the equipment and makes a record of the
beas efective as the methods specified under pars. (a) to (d), &1@aningand sanitization.
thathas been approved by the department under sub. (3). (5) MANUFACTURED DAIRY INGREDIENTS; APPROVED SOURCES.

(2) SANITIZERS;MAXIMUM CONCENTRATIONS. The use of a sani Manufactureddairy ingredients used in the manufacture or-pro
tizer shall leave no toxic residue on a product contact surfacgessingof dairy products shall originate from dairy plalitensed
Sanitizing solutions shalhot exceed the maximum concentratnders. 97.20, Stats., and this chapter licensed or inspected
tions specified by the food and drug administration, United Statdgderequivalent laws of other states or nations.
departmentof health and human services, under 21 CFR (6) ReCEIVING FACILITIES. A dairy plants facilities for receiv
178.1010. A test kit or other device that measuresdbecentra  ing milk shipments shall be constructed in compliance with
tion of sanitizing solutions in parts per million shall be used &¥CP 80.08, and shall be separated from other areas of the dairy
necessaryo ensure compliance with this subsection at all timeglantas required by s. TRCP 80.08 (7).

(3) SANITIZERS; DEPARTMENTAPPROVAL. The departmerghall (7) CLEANING AND SANITIZING BULK MILK TANKERS. A dairy
approvesanitizers and sanitizing methodahich the department plantoperator shall do all of the following:
finds to be safe and fefctive for sanitizing equipment, utensils (3) Clean and sanitize bulk milk tankers agech day use,
andmulti-use dairy product packages. The department may deyrequiredby s. ACP 82.08. A dairy plant operator shall clean
or withdraw approval of any sanitizer or sanitizing methodyng sanitizebulk milk tankers in a fully enclosed cleaning and
whetheror not approved by any other state or federal agéitby  sanitizingfacility that complies with s. ECP 82.08 (2).
departmentetermines that the sanitizer or sanitizing metisod (b) Attach a tag ta bulk milk tanker each time the tanker is

not safe or dective for the purposes or under the conditions use o .
or that it adversely &cts the sanitary characteristics of equip eanedand sanitized, as required under SCR 82.08 (4).

ment, utensils or dairy product packages. (c) Keep arecord of each cleaning aaghitizing operation for
Note: Sanitizersapproved under s. 4-5014, ch. ACP 75 Appendix (Wconsin €achbulk milk tanker as required under sTEP 82.08 (5).
FoodCode), are approved by the department. (8) CLEANING AND SANITIZING MILK CANS. If a dairy plant oper
(1)H(Ics)tgggis(itrérleeggtrirt:\le?VzeonSgeI\rlg?%‘ék[\‘&ffgé_ém'1'94’ CROL-128M. ator receives raw milk in cans, the dairy plaperator shall clean,
sanitize and thoroughly dry thoseans before the cans are
ATCP 80.20 Receiving milk and dairy products. removedfrom the dairy plant for reuse. Can washing equipment

(1) MiLk FROM DAIRY FARMS. (a) No dairy plant operator may shallbe kept clean and in good repair

collect or receive milk from a dairy farm locatéd this state History: dC%Rgg'S.tetfN%/embegm%b'goN46262%1534@ 01-124:rand
- . . recr. an egister December 0. —0s.

unlessthe milk producer holds a current license for that dairy farm (1) and (3) Regi

unders. 97.22 (2), Stats., and sST@P 60.03.

(b) No dairy plant operator may collect or receavmilk ship
mentfrom a dairy farm in this state unless a person licensed un

5'h97'17 or 98.146, Sltaés.,_dhoeslsl; the f°”°"“"r?j°r§ t_hatf milk " cessedhandled, conveyed or held at a dairy plant. Dairy products
shipmentis commingled wit _m' rom any_ot er aairy ar_m' shall be received, processed, handled, conveyed and held in a

1. Collectsa sample of milk from the shipment, according tehannerthat keeps the products in a safe, wholesome and unadul
s.ATCP 60.17. teratedcondition.

2. Accurately measures and records the temperature anq) SroracETEMPERATURES. (3) Raw grade A milk and grade
quantityof milk in the shipment. The person shall give the proy gairy products received for processing at a dairy plant shall be
duN%‘gaAdgg'C;;ﬁt gggztgfst:aﬁ gggglrde,g ';:Jfg,i?b?é'ig- remente ungKEP! at @ temperature of 45°(F° C.)or less until pasteurized,or

: ry y wi i ui u . : 3 . ; >
subch.lV of ch. AFICP 60, which requires dairy plant operators to sample and test p pasteurization is not reqUIrad.:]tll prot_:essed. Th_IS paragra}ph
ducermilk and report test results. Operators must reject milk shipments and t esnot apply t(_) raw grade_ A milk received at a dalry plant within
follow-upaction in some cases. 2 hours after milking, provided that the raw milk is held in eom

(2) GRADE AMILK FROMDAIRY FARMS. No dairy plant operator pliance with par(d).
may collect or receive, as grade A milk, any of the following: (b) Except as provided under pé), raw milk and other dairy

(a) Milk from a dairy farm in this state unletsee milk producer productsreceived for processing at a dairy plant shall be kept at
holdsacurrent grade A permit for that dairy farm under s. 97.22temperature of 502 FL0° C.)or less until pasteurized,df pas
(3), Stats., and s.RCP 60.03. teurizationis notrequired, until processed. This paragraph does

(b) Milk from a dairy farm in any other state unless the milRotapply to raw milk received at a dairy plant wit@itnours after
producerholds a current grade A permit for that dairy farm fronmilking, provided that the raw milk is held in compliance with par
theresponsible regulatory authority in that state. d).

(3) BULK MILK TANKER DELIVERIES. (@) No dairy plant opera  (c) Pasteurized grade A dairy products, after being pasteur
tor may receive any fluidnilk or dairy products transported in aized, shall be cooled to a temperatofet5° E(7° C.) or less, and
bulk milk tankerunless the bulk milk tanker operator holds a cushallthen be kept at that temperature at all times. This paragraph
rent license for that bulinilk tanker under s. 97.21 (2) (a), Stats.gloesnot apply to a grada cultured dairy product while being eul
ands. ATCP 82.02 (1). tured,to a dried milk product, or to a grade A dairy product that

(b) No dairy plant operator may receive any grade A milk & sterilized and packaged in a hermetically sealed package.
gradeA fluid milk products transported in a bulk milk tanker (d) No milk or dairy product may be held at a dairy plant for
unlessthe bulk milk tanker operator holds, in addition to thenore than 4 hours at a temperature that is between §B*E€.)

ATCP 80.22 Storing and handling milk and dairy
@roducts. (1) GENERAL. Dairy products shall be protected from
Ghtaminationand decomposition while being received, -pro
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and140° E-(60° C.). This paragraph does not apply to any of tleéearly and conspicuously labeled as being notuge as human
following: food. No person may repackagesetl, for use as human food, any

1. Grade A cultured dairy products while being cultured. milk or dairy products labeled or intended for non-food use.
; : Note: The manufacture and sale of animal feezligject to separate licensing and
2. Dried dalry pI’OdUCtS. regulationunder s. 94.72, Stats.

3. Butter micro-fixing. (7) RECONSTITUTED OR COMMINGLED DAIRY PRODUCTS;PAS-

4. Cheese while being cured, ripened or tempered for furth@urizaTion. (a) A dairy plant operator shall pasteurize recensti
processing. tutedor recombinediairy products after those dairy products are

5. Pasteurized cream while being ripened for churning intgconstitutecor recombinedexcept where the resulting product
butter. is exempt from pasteurization under §.G® 80.40 (2).

6. Whey and whey products during theocess of crystala () A dairy plant operator magot commingle pasteurized
tion. dairy products with unpasteurized milk or dairy products unless

7. Dairy products that are sterilized and packaged in hermdfj€ dairy plant operator pasteurizes the resulting product or the
cally sealed packages. resultingproduct is exempt from pasteurization under ECR

8. Other dairy products for which the department authoriz§9'4o(z)' . .
different holding temperatures in writing. (c) A dairy plant operator shakke efective measures to pre

(3) PasTEURIZATION. Dairy products shall be pasteurized inventcross contamination between pasteurized and unpasteurized

compliancewith subch. V dairy products.

(4) STORING DAIRY PRODUCTSAND INGREDIENTS. (a) Areas (8) PRESSURIZEDAIR AND STEAM; CONTACT WITH DAIRY PROD-

: . : .UcTs.. Pressurized air and steam coming in contact with a dairy
glsé%dn tsoaﬁggz;ri/ %?:gy O%%?:;Cfoggi% Olggl%?géegt)smstl:i& dk;tei O':gp;[h'%rgductor product contact surface shall be clean, safe and free of

: - : : ontaminants.The system used to generate and su Sur

mayadult(_arate dairy products or dairy product ingredients. ..ized air andsteam s%all comply Wit?] applicable “3—pAmS¥anitary
(b) Dairy products shall be stored at temperatures specifi§gyndards'and “3-A Accepted Practices” listed in APPENDIX

under sub. (2). Other potentially hazardous foods, including tq this chapter

potentiallyhazardous ingredients used in dairy products, beall  Ngte: The “3-A Sanitary Standards” arid-A Accepted Practices” listed in

storedat safe temperatures. APPENDIX A are published jointly by the International Association for Food Rrotec

; f ; ; ion, Inc., and the Food and Drug Administration, Public Health Service, United
(c) Dairy products and ingredients shall be stored in an Ordeg&tesDepanment of Health and Human Services. Copies are on file with the depart

manner so that storage areas dameasily inspected and cleanedment,the secretary of state and the revisor of statutes. Copies may be purchased from
Dairy products and ingredients may not be stored under -contig International Association for Food Protection, Inc., 6206ora Arenue, Suite
tions that may cause adulteration. Storage areas shall be céPf W Des Moines, IA 50322, telephone 1-800-369-2863,

structedand maintainedo that waste liquids do not accumulate (9) FIRE, FLOOD OR CASUALTY DAMAGE. If a dairy producbr
in those areas. ingredient is subjected to possible contamination in a fire, flood

() Daiy poductsand ngrectents may o be sored n amfi 1L 400 Perer ey Sl o e bl
nerwhich may attract or harbor pests. No pesticides or other to . : . .
materialsmayybe stored in a ngnner that Enay contaminate dal pectshe product or ingredient and authorizes its sale or+epro

. : : : ; cessingfor human consumptionA dairy plant operator shall
products, dairy product ingredients or packaging materials. notify the department whenever dairy products or ingredients in

(5) REPROCESSINGAND DISPOSAL OF DAIRY PRODUCTS. (8) A {he gperators possession have been subjected to possible damage
dairy plant operator may not reprocess, for use in any dairy prog ¢ontamination because of fire, flood or other casualty

uct, packaged grade A dairy products that have left the custody instory: Cr. RegisterNovember1994, No. 467, &12-1-94; CR 01-124: and
the dairy plant or that have originated fraamother dairy plant. recr.(2) (d) and (5) (a). (5) (d) Register December 2002 No. 564, £f1-03.

This does not prohibit any of the following: ) ) )

1. The use, as ingredients, of packaged dairy products thatare ~ SubchapterlV — Milk Quality; T esting
specificallymanufactureénd packaged for use as ingredients in ) ) )
otherdairy products. ATCP 80.24 Milk and dairy products; quality stan -

2. Reprocessing drilk and dry milk products returned to 9ards. (1) RAW MILK FROMDAIRY FaRMs. Raw milk from dairy
the dairy plant, provided thahe products’ inner packaging isfarms shall comply with the milk quality standards specified
intact. unders. ATCP 60.15.

3. Reprocessing dairy products collected from a packaging (2) MILK HELD AT DAIRY PLANT; BACTERIAL COUNT. The bacte
defoamersystem or drained froprocessing equipment at the end'@! count of grade A milk held at a dairy plant prior to pasteuriza
of a run, if those dairy products are collected and handled in-a S%HI” maynot exceed 300,000 per ml. The bacterial count of grade
tary manney heldat a temperature of 4% (7° C.) or less, and milk heldat a dairy plant prior to pasteurization or processing
re—pasteurized. may not exceed 750,000 per ml.

4. Reprocessing specifically authorized in writing by the (3) PASTEURIZEDDAIRY PRODUCTS. (a) Bacterial counts jpas
departmentunder conditions specified by the department. teurizeddairy products, other than cultured dairy products er fro

(b) A dairy plantoperator shall discard any packaged grade éigecé%ssgrftglIg\?v?rgal?elcglsr!uts or other bulky flavors, may not
dairy products that are returneddalairy plant by a wholesaler or 9 ' . .
retailer. Pending disposal, returnedade A dairy products shall 1+ 20,000 per ml., except as provided in subd. 2. or 3.
bekept in an area which &early designated as a holding area for ~ 2. 30,000 peml. for condensed milk, whewhey products,
returnedproducts. The holding area shall be separate from otified whey and nonfat dry milk.
areasused for the receipt, storage or processing of dairy products. 3. Fifty thousand (50,000) per gram for frozdaesserts,

(c) A dairy plant operator shall discard all milk and dairy procEXceptthatthe bacterial count for frozen dessert mixes may not
uctsthat have spilled, overflowed or leakiedm equipment, uten €xceed20,000 per gram.
sils or packages. This paragraph does not apply to milk and dairy(b) Coliform counts in pasteurized dairy products, other than
productscaught and collected & sanitary manngin equipment cultureddairy productsmay not exceed ten (10) per ml. or per
specificallydesigned for that purpose. gram.

(6) DAIRY PRODUCTSINTENDED FORNON-FOODUSE. Milk and (c) In pasteurized milk or dairy products, there shallelss
dairy products not intended for human consumption sball thanone microgram of phosphatase per ml. as determindéieby
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Sharerrapid method, or less than 500 milliunits of phosphatase 2. An individual who performs drug residue tests only under

perliter as determined by the fluorometric procedure. the direct supervision of an individual approved and certified
(d) The yeast and mold count of pasteurized cottage chedigglersubd. 1.
may not exceed 10 per gram. (c) The department may withdraw its approval under(par

(4) FORTIFIEDDAIRY PRODUCTS. Whenever milk or a fluid milk or (b) for cause. Cause may include false or inaccurateetasts
productis fortified with vitamin A or D, the fortification shall Or reports.or failure to conduct tests according to required proce
complywith Appendix Oto the “Grade A Pasteurized Milk Ordi dures.
nance— 1999 Recommendations of the United States Public (2) MiLk COMPONENTTESTING;LICENSED TESTER. (a) Noper
Health Service/Food and Drug Administration.” sonmay perform any milk component test unless that person is

(5) PATHOGEN CONFIRMED IN READY-TO-EAT DAIRY PRobucT; licensedto perform milk component tests, either as a buttermaker
SALE PROHIBITED. A da|ry p|ant operator may not sell or distributedr cheesemaker under s. 97.17, Stats., or as a milk and cream tester
anyready-to—eat dairy product which a microbiological test or unders. 98.145, Stats.
laboratoryanalysis has confirmed the presence phthogenic (b) No person mayse an automated testing device to perform
organismor toxin. any milk component test unless that person is trained and qualified

R Note: CorzjietS_ of Afpﬁf"dfj( §t> tg tgtte ‘t‘Grage Q_Paliteuliiﬁeg Milk O”r:dinznce . DlQ‘?@) use automated testing devices, and that fact is stated on his or
ecommendationsf the Unite ates Public Heal ervice/Food and Dru ;
Administration”are on file with the department, the secretary of state and the revi&; r llcennse_ under s. 97'1Z or 98'145’ Stats.
of statutes. Copies may be obtained from the department at cost. Note: A “milk component test,” as defined under .G¥ 80.01 (20), means a

History: Cr. RegisterNovember1994, No. 467, €f12-1-94; CR 01-058: cr test which determines the e}motq:htrnllkfat, protein, total sol!ds, soIlds—npt—fat or
(5), Register August 2002 No. 560f.69-1-02;CR 01-124: rand recr(3) (a) and othervaluable components in milk, and which mafeetf theprice that a dairy plant
(b), cr. (3) (d), am. (4) Register December 2002 No. 5641ef-03. operatorpays a milk producer for milk. )

History: Cr. RegisterNovember1994, No. 467, &€f12-1-94; corrections made
i . . under s. 13.93 (2m) (b) 6., Stats., Registanuary1998,No. 505corrections in (1)
ATCP 80.26 Milk quality testing. (1) REQUIRED TEST  (a)2. made under 43.93 (2m) (b) 7., Stats., RegistEebruary2001, No. 542CR

i i i 1-124: am. (1) (c) Register December 2002 No. 5641€1-03; CR 04-005: am.
ING. (a) A dairy plant operator shall test raw milk from dairy far ) (b) 1. Register Octaper 2004 No. 566, 81-1-04.
asrequired under subch. IV of chTEP 60.

Note: Under subch. IV of chATCP 60, a dairy plant operator must perform milk
quality tests including bacteria counts, drug residue tests and somatiestell A ATCP 80.30 Testsamples. (1) GeENERrAL. (a) Whenever

dairy plant operator or milk hauler must also screen milk for coarse sediments.aAdairy plant operator performs a milk quality test on a bulk milk
dairy plant operator must report test results and reject milk shipments as requir ipmentfrom a milk producerthe dairy plant operator shall per

(b) A dairy plant operator shatiést milk and dairy products form that milk quality test on &est sample collected under s.
held or processed at a dairy plant fmmpliance with standards aoTcp 82.12.

specifiedunder s. ACP 80.24 (2) and (3). The dairy plant opera

; ] b) Whenever a dairy plant operator performs a milk qualit
tor shall test thenilk and dairy products as often as necessary fgs(to)n a can milk shipm)ér?t fromrpailk proc?ucerthe dairy plgnt y
providereasonable statistical assurance of compliance. . operatorshall perform that millquality test on a test sample-col
(2) PAYMENT BASED ON MILK COMPONENT TESTS. No dairy |actedunder sub. (3).

plant operator may adjushe price paid to any milk producer

basedon the resultsf any milk component test or somatic cell tesrtn a(ctss%ngggSthi?énga%aréaan%ne? ga)b ez dalryrglznéggggihor
unlessthe dairy plant operator does both of the following: y - p P . (etdo
testfor milkfat, or to perform another milk quality tempproved

(a) Bases theprice adjustment on either the arithmetic opy the department under sub. (4). A composite sample shall be
weightedaverage of all test resulidtained for that producer dur compiledfrom fresh milk samples collectemhder par(a) or (b).

ing the pay period to which thgrice adjustment applies. The . .
dairy plant operator shall use the same method for computinegs(ighgsjhﬁdzlﬂse;g%nggig rzg)t apply to a bulk load test for drug

averagetest results for all producers shipping milk to teéry r . . .
ESTSAMPLESREFRIGERATED. At all times prior to testing,
: : test sample under sub. (1) shall be kept refrigerated at a tempera
(b) Tests at least 3 milk shipmeritem that producer at regular a .
intervalsthroughout the pay peridd which the price adjustment turte 02'32It%400t HO t?] 4|T E ')I-< @stt.sampllte.s keﬁ’t gt ? dairy fpla'rﬁ
applies,or tests composite samples representing all miIk-shiEr eds lnlg? or? ory St at e e||o n adrel r;)gera: eds ora?e actlity
mentsfrom that producer during that pay period. sedonly for storing test samples and faboratory supplies.
History: Cr. RegisterNovember1994, No. 467, &f12-1-94; CR 01-124&m. (3) COLLECTING TESTSAMPLESFROM CAN MILK SHIPMENTS. (a)
(2) (a) Register December 2002 No. 564, Bf1-03. If a producer ships milk to a dairy plantians, rather than in bulk,
the dairy plantoperator shall collect a test sample from each milk
ATCP 80.28 Persons authorized to perform  milk  shipmentimmediately after that milk shipment is transferred to
quality tests. (1) GENERAL. (a) Except as provided under .parthe weigh tank at the dairy plant, and before it is commingled with
(b), milk quality tests shall be performed in a laboratory that &ny other milk shipment. The weigh tank shall be constructed so
both of the following: thatmilk poured into the weigh tank is completely mixed.
1. Approved by the department to conduct milk quality tests. (b) If a weigh tank is not lge enough to accommodate a-pro
2. Certified by the department under cA.G® 77, or by an ducer’s entire milk shipment, so that mgltiple weighings are
equivalentcertifying agency in another stat®, conduct milk needed,the dairyplant operator shall divide the shipment as
quality tests. evenlyas possibl&etween weighings and collect a sample from
Note: A “milk quality test,” as definednder s. ACP 80.01 (23), means a bacteria€achweighing. The samples, which shall deequal volume,
count,somatic cell count, drug residue test, milk componentdesther analytical - shallbe combined to form a single sample representing the entire
testwhich is used to determine compliance with milk quality standards unde€®. A ; B
80.24,0r which may dect the price t%at a dairy plant%pertgtor pays a milk produc&hlpmenﬁrom the produqer The da!ry plant opera_tor_ may not
for milk. Laboratory evaluation forms used in certifying laboratories undefieéPA  SPlit the contents of any single cahmilk between weighings, but
77, may be obtained from the department. shallinclude all of the contents of that can in the same weighing.
(b) Bulk load tests for drug residues under8CR 60.19 (2)  (4) ComposITESAMPLES. (a) A dairy plant operator may use
shallbe conducted at the receividgiry plant by either of the fol 3 composite sample to perform a Babcock test for milkfat, but may

lowing: not performany other milk quality test on a composite sample
1. Anindividual approved by the department to conduct draxceptwith the departmerg’written authorization. A composite
residuetests. sampleshall be compiled according to this subsection.
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(b) A composite sample shall include a representative samplabcocktests. All Babcock test readings shall be made against
of milk from each of 2 or more milk shipments represented by thdight—colored surface with adequate natural or artificial light.
compositesample. No composite sample may include milk fromihe Babcock test shall be read to the nearest 0.05% by weight.
morethan 16 milk shipments. Each component sample included 3) BACTERIA COUNTS. Bacteria counts required under s.
in the composite sample shall have the same volume, and ShEICP 60.18 and bacteria counts that mdgetfthe amount paid
includeat least 10 mI_. of milkA composite sample shall includetg a milk producer shall be obtained mgans of a standard plate
atleast 150 ml. of milk. count(SPC), plate loop count (PLC) or petri film aerobic count

(c) A composite sampleontainer shall have a capacity of atnethod.
least240ml. The composite sample container shall include an (4) Druc Resibues. Drug residue tests required under s.
effectivepermanent closure that is attached tocthretainer The  ATCP 60.19 shall be performed according to TCR 60.19.
compositesample containeshall be marked to identify the pro  (5) somaric ceLLs. Somatic cell counts required under s.
ducerand themilk shipments represented in the composite-samTcp 60.20 and somatic cell couritsat may dct the amount
ple. paid to a milk producer shall be obtained by means of a direct

(d) A composite sample representing a prodisceulk milk  microscopicsomatic cell count (DMSCC) or an optical somatic
shipmentsshall be compiled from fresh milk samples collectedell count (OSCC). The Pyronin Y-Methyl green stain test may
from those shipments under SI@P 82.12. On the same day thabe used in place of a DMSCC or OSCC for goat or sheep amitk,

a producets bulk milk shipment is received by the dairy planshall be used to confirm a DMSCC or OSCC on goat or shékep
operator,or by 12:00 noon of thiollowing day the dairy plant thatexceeds 1,000,000.

operatorshall transferto the composite sample, at least 10 ml. of (6) TESTINGDEADLINES. A milk quality test shall beonducted
milk from the sample collected from that milk shipment under ;thin the time period specified by the test method.

ATCP 82.12. History: Cr. RegisterNovember1994, No. 467, &f12-1-94; CR 01-124am.

(e) A composite sample representing a prodiscean milk (1) (b), (2) (a) and (6) Register December 2002 No. 5641 €1-03.
shipments shall be compiled from milk samples collected from

thoseshipments according to sub. (3). ATCP 80.34 Milk component testing devices.

A dairv ol hall . GENERAL. If an automated testing device is used to perform
() airy plant operator shall preserve a composite Samieyjik component test for anyilk component, that device shall

by adding potassium dichromate, or another preservaiig, cajiprated and regularly checked to ensure that it accurately
approvedby the department, to the composite sample. Not I88sictor that milk component.

than 100 mg.,_ nor more than_190 mg. of potas§|um d'Chroman\lote: As defined under s. PCP 80.01 (20), “milk component test” means a test
may be used in each composite sample to obtain a concentrati@mh determines the amount of milkfat, protein, total solids, solids—not-fat or other
of 20 mg. per 30 ml. of milk in the completed sample. valuablecomponents in milk, and which mayeadt the price that a dairy plant opera

Note: Potassium dichromate is availalitetablets containing 40 mg. of active tor pays a milk producer for milk. . .
ingredientper tablet. The use of these tablets at the rate of one tablet per 2 fl. oz. of(2) CALIBRATION. (@) Requirement.If an automated testing
umr:ge'r?):r %gmfggﬁngﬂgggfgg :ﬁg’;ﬁ d'ﬁt ;ﬁour:\gﬁ%éo d5230°s%r?%?%“}f?f§§rﬁ§|es deviceis used to test for milkfat, protein, total solids or solids—
preservedvith potassium dichromate are contained inECR 30.15 (2) (b). not—fatin milk, and if the test results mayfedt the price paid to

History: Cr. RegisterNovember1994, No. 467, &f12-1-94. a milk producey the testingdevice shall be calibrated according

to this subsection. The testing device shaltalérated, for each
ATCP 80.32 Test methods. (1) GENErAL. Milk quality ~ relevantmilk component, by a tester who is licensed under s.
testsshall be performedsing one of the following methods, sub 97.170r 98.145, Stats., to operate that device.
jectto additional requirements under subs. (2) to (6): Note: See s. ACP 80.28 (2).

(a) A methoddescribed in the American Public Health Associ _(P) Calibration frequency.A milk component testing device
ation, Inc., “Standardviethods for the Examination of Dairy Prod under par(a) shall be calibrated at all of the following times:

ucts,” 16th edition. 1. Upon installation.

(b) A method described in the “fifial Methods of Analysis 2. Atregular 3 month intervals after installation.
of the Association of @itial Analytical Chemists (AOAC)nter- 3. Immediately after every significant repair or alteration to
national,”17th edition (2000). the testing device.

(c) A method approved in writing by the department. 4. Whenever the mean téfence on a daily performance

Note: A laboratory performing milk qualitiests must be certified under c@P  checkunder sub. (3) exceeds plus or minus 0.044% for milkfat or
77-Th American Public Health Association. | Standathods. for th protein,or 0.084% for total solids or solids— not—fat.

e American Public Hea ssociation, Inc., “Stan oas for e . . . .

Examinationof Dairy Products,” 16th editios on file in the dices of the depart (c) Calibration procedure.To calibrate anilk component test

ment,the secretary of state, and the revisor of statutes, and may be obtaingfroning deviceunder par(a), a tester shall use the device to test a set

AmericanPublic Health Association, Inc., 1015 Eighteenth Street,. NA&shing- H i i i
ton. D.e 20036, of calibration samples under pé&t). Themilk component testing

The“Official Methodsof Analysis of the Association of fiffial Analytical Chem gjeV|ceshaII be adjusted, as necesstosatisfy all of the follow
ists (AOAC) International,” 17th Edition (2000), is on file in théicds of the depart  INg requirements:
ment,the secretary of state and the revisor of statutes, and may be obtained from the ; ;
Associationof Official Analytical Chemists, International, 1970 Chain Bridge Road, 1. The perfqrmance error on each calibration sam_p_le istall
Dept.0742, McLean, ¥ 22109-0742. asnear as practicable to zero. The performance error diffae

(2) MiLkFaT TEST METHODS. (a) Milkfat tests shall be per encebetween the known percentage content of each milk compo

formedusing the Babcock method, the ether extraction methdigntin the calibration sample, as determined by the sampte pro
or another test method approvedtbg department. Babcock anavider, and the percentage content as measured by the testing
etherextractiontests shall be conducted according to théit@i  device.

Methodsof Analysis of the Associationf Official Analytical 2. The mean di€rence for the entire set of calibratisam
Chemists(AOAC) International,” 17th editio2000), except as plesshall be as near as practicable to zero, and shall not exceed
provided under pacb). plusor minus 0.044% for milkfat or protein, or 0.084% for total

(b) Each milk sample tested by the Babcock method shall $@lidsor solids—not-fat. The mean fifence is thesum of the
agitatedfor at least 3 minutesy the use of a mechanical agitatoperformanceerrors for the individual calibration samples, divided
after pipetting the sample and adding sulfuric acid according &y the number of samples in the set.
the procedure prescribed under péa). A readersuch as a 3. Thestandard deviation of test results, calculated for the set
needlepointivider or other mechanicdlvider, which accurately of calibration samples according to the formulafeeth in the
determinesnilkfat level in a test bottle shall be used in reading dlDfficial Methods of Analysis of the Association offiofal Ana
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lytical Chemists (AOAC) International,” 17#dition (2000), sec approvedpreservative.Preservative methods, formulations and
tion 969.16, shall not exceed 0.044 percent for milkfgirotein, concentrationshall be approved by the department.

or 0.084 percent for total solids or solids—not-fat. 5. Each sample shall have a known percentage content of each

Note: The “Ofiicial Methods of Analysis of the Association offidial Analytical i i i
Chemists,"17th edition (2000), is on file with the department, the secretary of sta[eelevam milk component, determined by the samplevider

andthe revisor of statutes, and may be obtained from the Associatiofiaii@¥na- undersubs. (5) to (8).

lytical Chemists International, 1970 Chain Bridge Road, Dept. 0742, McLéan, V (4) REFERENCECHECKS. (a) Requirement. If an automated

22109-0742. N testingdeviceis used to test for milkfat, protein, total solids ok sol
(d) Calibration samples A setof calibration samples shall bejqs_not—fain milk, and if the test results mayest the price paid

obtained from the department omnother sample provider {o 4 milk producerthat device shall beubjected to a daily refer

approvedby the department. Aet of calibration samples shallencecheck under patb) and hourly reference checks under par
consistof at least 12 individual samples, each of which compligs).

with all of the following requnrgments.. ) (b) Daily reference checkl. A daily reference check shall be
1. Eachsample shall consist of milk from a single herd. Thgonductechefore each dagtesting, at the same time that the dairy

sampleprovider may modify a sample, as necessayyadding pjant operator conducts the daily performambeck under sub.

milk from another herd, except that the sample providermoay (3). The daily reference check shall be conducted, for egieh

modify more than 10% of the samples in a set. vantmilk component, by a tester who is licensed under s. 97.17
2. Each sample in a set shall be obtained fronfereliit herd. or 98.145, Stats., to operate the testing device.
3. Each sample shall be not more than 21 days old. 2. To perform a daily referenagheck, a tester shall perform

4. Each sample shall be a fresh milk sample preserved wif testson a reference sample. The reference sample may be a
bronopol (2-bromo-2-nitro—1,3-propanediol) or anothehomogenizednilk sample prepared by the dapiant operatqror
approvedpreservative. Preservative methods, formulations andf may be adaily performance check sample obtained from the
concentrationshall be approved by the department. departmenbr another approved source under sub. (3) (d). The 10

5. Each sample shall have a known percentage content of desiresults shalbe averaged, and the average result shall be used
relevantmilk component, determined by the samplevider asa comparison valur the hourly reference checks under. par
undersubs. (5) to (8). ( '() Hourly ref hecks1. An hourly ref heck

(3) DAILY PERFORMANCECHECK. (@) Requirement.f an aute ¢) Hourly refelence checks.L. An hourly relerence chec
matedtesting device is used to test for milkfat, protein, total solicf?a!lbe conducted, for eachilk component, before each hur
or solids—notfat in milkand if the test results mayedt the price estingfor that component. dTconduct an hourly reference check,
paidto a milk producetthe deviceshall be subjected to a daily per atester shall teshe same reference sample used for the daily ref

formancecheck before each daytesting. The daily performance®réncecheck under pacb).

checkshall be conducted, for each relevant milk component, b{a,ez For each relevanhilk component, the hourly reference
atester who idicensed under s. 97.17 or 98.145, Stats., to oper&feeckresult shall be compared to the averegmilt obtained on
thetesting device. the daily referencecheck under pafb). If an hourly reference

(b) Procedure. To conduct alaily performance check undercheckresult difers from the average result on the daily reference

par.(a), a tester shall test a set of daily performance check sam?é%%Ckby more than 0.034% for milkfat or protein, or 0.064% for

; al solids or solids—not-fat, the testing device shall naidel
gﬁgﬁrdp:rbg?%' o?%see(fjoﬁgvs?s;”y performance check, the teste until the condition causing the tifence is found and corrected.

. . . Testresults obtained before the device is corrected, and-subse
1. Determine the performance error of the testing device Wiffyientto the last previous conforming reference check, stull
:ﬁzgiggﬁof?s?hg?%rgreur:?gg?;ﬁetchke i?\rg]vﬁ)/lrfbe-rgrz\tgzgor be used in determining the amount paid to milk producers.

: ; h 5) CALIBRATION AND DAILY PERFORMANCE CHECK SAMPLES;
tentof eachmilk component in that sample, as determined by the |(<F)AT CONTENTS. (@) The provider of a calibration sample under
sampleé)ro_wder and the percentage content as measured by fsf'ijl%o.(Z) ora dailyberformance check sample under sub. (3) shall
testingdevice. R determinethe known percentage content of milkfathat sample

2. Based on the performanegors for the individual samples ,; ayeraging the results of 3 milkfat tests using a method specified

undersubd. 1., calculate thraean diference for the set of daily | \nderpar (d). The results from those 3 milkfat testgll not val
performance check samples. The meafewihce is the sum of bé/ morr)e tﬁla?r.w 0.034%. i

the performance errors for the individual samples, divided by th (b) The known milkfat content of a calibration sample,

numberof samples in the set. .
o . expresseds a percentage tife sample weight, shall be at least
(c) Calibration based on daily performanc@eck. If, on a 5 5o4 Within a set of calibration samples, thefeliénce irknown
daily performance check under p@), the mean dérence calcu  yjjkfat content between the lowest milkfat sample and the highest

latedunder par(b) 2. exceeds plus or min0D44% for milkfat mjjfat sample, expressed as a percentage of average sample
or protein, or 0.084% for total solids or solids—not-fat,l#®ing  \yeight, shall be at least 2.5%.

deviceshall not be used until it is recalibrated under sub. (2). () The known milkfatontentof a daily performance check

(d) Daily performance check sampleA.set of daily perfor  sample expressed as a percentage of the sample weight, shall be
mancecheck samples shall be obtained from the department@iieast 2.8%. Whin a setof daily performance check samples,
anothersample provider approved by the department. A set shglh gifference in known milkfat content between the lowest-milk
consistof at least 5 individual samples, each of which compliggt sample and the highest milkfat sample, expressed as a percent
with all of the following requirements: _ ageof average sample weight, shall be at least 1.5%.

1. Eachsample shall consist of milk from a single herd. The (q) To determine the milkfat content of a calibration sample or
sampleprovider may modify a sample, as necessayyadding gajly performancecheck sample, the sample provider shall use
milk from another herd, except that the sample providermoy gijther a manual or robotic version of the Modified Majonnier

modify more than 20% of the samples in a set. methodas described in the “@¢ial Methods of Analysis of the
2. Each sample in set shall be obtained fromfereifit herd. Associationof Official Analytical Chemists (AOAC) Interna
3. Each sample shall be not more than 21 days old. tional,” 17th edition (2000), section 989.05.

: . Note: The “Official Methods of Analysis of the Association offidial Analytical
4. Each sample shall be a fresh milk sample preserved w mist§AOAC) International,” 17th edition (2000), & file with the department,

bronopol (2-bromo-2-nitro—1,3—propanediol) or anothethesecretary of state and the revisor of statutes, and may be obtained from the Associ
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ation of Official Analytical Chemists International, 1970 Chain Bridge Ré&epht.  ation of Official Analytical Chemists International, 1970 Chain Bridge R&eht.
0742,McLean, \A 22109-0742. 0742,McLean, \A 22109-0742.

(6) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES; (9) TESTINGDEVICES;CONSTANTVOLTAGE. A constant/oltage
PROTEINCONTENTS. (a) The provider of a calibration sample underegulatorshall be connected to, or form a part of, every il
sub.(2) or a dailyperformance check sample under sub. (3) sh@bnenttesting device that is in line with a single phake dr 220
determinethe known percentage conteriftprotein in that sample volt power supply
by averaging theesults of 3 protein tests using the method speci (10) RECORDSRELATED TO CALIBRATIONS, DAILY PERFORMANCE
fied under par(c). The results from those 3 protein tests st@ll cpecksanD REFERENCECHECKS. (@) A dairy plant operator shall
vary by more than 0.034%. keepa record of every calibration, performaraeeck or refer

(b) The known protein content of a calibration or daily perforencecheck conducted on a milk component testing device under
mancecheck sampleexpressed as a percentage of sample weigtttis section.
shallbe at least 2.7%. Min a set of calibratiosamples, the dif (b) Every record required under pei) shall be Signed by the
ferencein known protein content between fogvest protein sam  |icensed tester who madtee record. Calibration records shall be
ple and the highest protein sample, expressed as a percentagepf separate from performance check and reference check
averagesample weight, shall ks least 0.7%. Whin a set of daily records.
performancecheck samples, ttdifference in known protein cen 11) ACCURACY OF DEVICES; DEPARTMENTAUDIT. Thedepart

tent between the lowest protein sample and the highest protgiantmay audit the accuracy of milk component testing devices
sampleexpressed as a percentagaverage sample weight, shallgingest samples preparés the department under subs. (5) to
beat least 0.5%. ).

(c) To determine therotein content of a calibration sample or History: Cr. RegisterNovember1994, No. 467, €12-1-94,CR 01-124am.
daily performance check sample, the sample provider shall use @) 3 ) (d), (6) (¢), (7) (c) and (8) Register December 2002 No. 62 &f03.
traditionalor block digester/steam distillation Kjeldahl method as ) )
describedn the “Oficial Methods of Analysis of the Association = ATCP 80.36 Milk quality test records and reports.
of Official Analytical Chemists (AOAC) International,” 17th edi (1) TEST RECORDS;GENERAL. (a) A person performing a milk
tion (2000), section 991.20. quality testshall immediately record the test result and sign the

Note: The “Official Methods of Analysis of the Association offidial Analytical — testrecord. The test record shall specify the datiheftest, the
Chemist§AOAC) International,” 17th edition (2000), @ file with the department, jdentificationnumber of the milk producesnd the milk shipment
the secretary of state and the revisor of statutes, and may be obtained from the Asgoci ; ;
ationof Offi?:/ial Analytical Chemists International, 1970yChain Bridge Razeht. FSm which the milk sample was collected.
0742,McLean, \4 22109-0742. (b) No test record may be altered exdegt errors, if anymay

(7) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES; be corrected by '_striking_ through the original entry and inserting
TOTAL soLIDs. (a) The provider of a calibration sample urslds.  the correct entry immediately adjacent to the originfalcorrected
(2) or a daily performanceheck sample under sub. (3) shall deteentry shall be initialed by the person who made the corrected
minethe k_nown percentage content of total sol_ids in that samgietry.
by averaging the results of 3 tosdlids tests using the method (c) The department may authorize a dairy plant to keep test
specifiedunder par(c). The results from those 3 total solids test®cordsin electronic form if the department finds that all of the fol
shallnot vary by more than 0.054%. lowing requirements are met:

(b) The known total solids content of a calibration or daily per 1. The records arefettively secured against loss or tamper
formancecheck sample, expressed apeacentage of sample ing.
weight, shall be at leastl%. Within a set of calibration samples, 5 The records cabe readily retrieved for inspection by the
the difference in known total solids content betweenltheest i1y plant operator and the department.
total solids sample and the highest total solids sample, expressed3 The person who performs the test identifies himself or her
asa percentage of average sample weight, shall be at least 2'059é)/llfbln the test recordhy an electronic method that is equivalent
Within a set of daily performance check samples, ttferdifice a personal si natur()e/
in knowntotal solids content between the lowest total solids saf? 2 P 9 :

pie and the highest total solids Sampie' expressed as a perceritagé-: If an erroneous test record is C.Orrected, the correction is
of average sample weight, shall be at least 1.5%. identified so that the reader can easily compare the corrected

(c) To determine the total solids content of a calibration samﬂ%cordto the original record. .
or daily performance check sample, the sample provider shall usd2) REQUIRED TESTS; REPORTS. A dairy plant operator shall
the direct forced air oven drying method as describatle “Ofi- reportthe results of milk quality tests required under subch. IV of
cial Methods of Analysis of the Association offigil Analytical  ¢h-ATCP 60, as required under that subchapter
Chemists(AOAC) International,” 17thedition (2000), section  (3) RECORDSRETAINED BY DAIRY PLANT OPERATOR. A dairy
990.20. plantoperator shall retain recordsquired under this section for
Note: The “Oficial Methods of Analysis of the Association offiofal Analytical ~ thetime period specified under sTBP 80.54 (1)and shall make

Chemists (AOAC) International,” 17th edition (2000), is on file with the departmerhe records available for inspection and Copying by the d.epart
the secretary of state and the revisor of statutes, and may be obtained from the AssQgl

ationof Official Analytical Chemists International, 1970 Chain Bridge R&zeht. Fﬁ@r‘wpon rqueSt'
0742,McLean, \A 22109-0742. History: Cr. RegisterNovember1994, No. 467, &€f12-1-94; CR 01-124am.
(3) Register December 2002 No. 564, &f1-03.

(8) CALIBRATION AND DAILY PERFORMANCE CHECK SAMPLES;
SOLIDS-NOT-FAT. The provider of calibration sample under sub.
(2) or a daily performance check sample under sub. (3) shalt cal ; . .
late the known percentage content of solids—notirféitat sample <© Person may do any of the following, or conspire with another
by subtracting the percent fat as determined under sub. (5) frBfySonto do ariy of rhe fgllowmg.
thetotal solids for that sample as determined under sub. (7). Thel) Falsely identify milk samples.
calculationmethod shall be that described in thefi@al Meth- (2) Submita false milk sample to the department, a dairy plant
odsof Analysisof the Association of ditial Analytical Chemists operatoror a testing laboratory
(AOAC) International,” 17th edition (2000), section 990.21. (3) Fa|sify any milk quaiity test or test result.

Note: The “Oficial Methods of Analysis of the Association offioial Analytical . .
ChemistAOAC) International,” 17th edition (2000), @ file with the department, _(4) Makeany false or misleading record or report related to a

the secretary of state and the revisor of statutes, and may be obtained from the Asgak quality test.

ATCP 80.38 False samples, test results or reports.
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(5) Withhold any milk quality testreport required under includethe name and address, or the unique identification
subch.lV of ch. ATCP 60. ber, of the dairy plant where the dairy product was pasteurized.

History: Cr. RegisterNovember1994, No. 467, &f12-1-94. (2) Exceptas provided under sub. (3) or (4), if a dairy product
is not pasteurized or made exclusively from pasteurized ingredi
ents,the label on every shipping container and consyraekage
of that dairy product shall state that the product is unpasteurized.

ATCP 80.40 Definitions. As used in this subchapter: (3) Subsectior(2) does not apply to cheese that meets all of

(1) "HHST” means “higher heat shorter time” pasteurizatiothe following requirements:
of milk, milk products or dairy products at temperatures ofE91  (a) The standard of identity for the cheese provides that the
(89°C.) and above with holding times of 1 second or less.  cheesanay be made from unpasteurized dairy products.
~ (2) "HTST” meanshigh temperature short time” pasteuriza  (b) The cheese is held for at least 61 days before being distrib
tion of milk, milk products or dairy products for 15 seconds aftedfor retail sale, or for further processing without pasteuriza
temperature®etween 161F. (72°C.) and 180F. (83°C.). tion.

History: CR 01-124: crRegister December 2002 No. 564, &f1-03. (C) The label on every shipping container and consumet pack
ageof cheese states that the cheese is “aged over 60 days.”

ubsectio oes not apply to a dairy product that is-ster

4(4) Subsectior(2) d I dai duct that i

ized and sealed in a hermetically sealed container
History: Cr. RegisterNovember1994, No. 467, &f12-1-94.

SubchapterV — Pasteurization

ATCP 80.41 Pasteurization required. (1) Exceptas
providedunder sub. (2), every dairy product shall be pasteurizs?
atthe dairy plant where that dairy product is manufactured. !

(2) Subsection (1) does not apply to any of the following:

(@) A dairy product shipped in bulk to another dairy plantfor ATcp 80.44 Pasteurization time and temperature.
usein manufacturing dairy products, provided that the shlpmegf) If a dairyproduct is required to be pasteurized undeT€R
is accompanied by a bill of lading that identifies the dairy produgh 41 the dairy producshall be pasteurized according to this sec
as unpasteu.rlzed. . ) tion unless thelepartment authorizes afdifent but equally éc-

(b) A dairy product made entirely from dairy produtitat tive pasteurizatiomethod in writing. Every particle of the dairy
havebeen pasteurized at the same dairy plant. productshall be heated to the required temperature and centinu

(c) Ice cream or frozen dessert made from pasteurized mesly held at or above the required temperature for the required
creammix or pasteurized frozen dessert mixovided that no periodof time. Pasteurization equipment shall be equipped with
unpasteurizediairy product is added to the pasteurized mix. accuratemeasuring, recording amontrol devices, as required by

(d) A dairy product whose standard of identity provides th&s. ACP 80.46 and 80.48, to ensure that the time and temperature
the dairy product and its ingredients need not be pasteurized.requirementsinder this section are met.

(e) A dairy product that is sterilized and packagedtiemeti (2) Dairy products identified in table 2, unless ultrapasteu
cally sealed package. rizedunder sul_o. (3), shall be pasteurized in a batch pz_asteqrizer

(f) Heat-treated cream, skim mitk lowfat milk shipped in HTST pasteurizer abr above the temperature specified in the
bulk to another dairy plant for use in manufacturing dairy prodaPlefor at least the length of time specified in the table.
ucts,provided that the bulk shipmentascompanied by a bill of
lading that identifies the contents of the bulk shipment as being
unpasteurizeand heat-treated. The heat-treated creskim
milk or lowfat milk may be heated not more than once for separa

TABLE 2
PASTEURIZATION REQUIREMENTS FOR
SELECTED DAIRY PRODUCTS

tion purposes, to a temperature that is not less thah E252° Batch HTST

C.) nor more than 181F. (72 C.). Heat-treated cream may be  Product Group Pasteurization  Pasteurization
heatedfurther, up to a temperature of 18R (75° C.) in a continu _ _ i _

ing heating process, if further heating is necessary to deactivaf@ Milk, skim milk, 145°F (63C.)  161°F (72C.)

or buttermilk for 30 minutes  for 15 seconds

enzymedor functional reasons. Heat-treated cream, skim milk

andlowfat milk, after beindheated, shall immediately be cooled (b)
to a temperature of 45° 7° C.) or less.

Cream and fluid 15C°F. (66°C.)
dairy products  for 30 minutes

(3) A dairy producipasteurized after January 1, 1997 shall be having more
pasteurizedy, or under the direct supervision of, a pasteurizer than 10% milk
operatorwho has successfullsompleted at least one of the-fol fat

lowing:

166° F. (75°C.)
for 15 seconds

(a) A pasteurization training course of at least 8 hours duratio‘?) Cream for butter ]}ESrS;IS r(g.f':ci') ]}%501'; (850%()1
providedby the university ofMisconsin, or an equivalent course 0 inutes 1o seconas
approvedby the department. (d) Condensed dairy 15C°F. (66°C.) 166°F. (75°C.)

(b) A competency examination approved by the department.

History: Cr. Register November 1994, No. 467, &€f12-1-94; CR 01-124:
renum.from ATCP 80.40 and am. (2) (a) Register December 2002564, eff
1-1-03.

ATCP 80.42 Labeling pasteurized and unpasteur -
ized products. (1) If a dairy product is pasteurized or made

products includ for 30 minutes
ing condensed

products in

group (a) and

blends of those

products

for 15 seconds

exclusivelyfrom pasteurized ingredientbe label on every ship (e) High total solids 155°F. (69°C.) 166°F. (75°C.)
ping container of that dairy product shall clearly and conspicu products (>16%) for 30 minutes  for 15 seconds
ously state that the product is pasteurized. If a grade A dairy pro

uct is pasteurized or made exclusively from pasteurizegt) Fr.ozen dessert 155 (6.90(:') 175F. (8000'():1
ingredientsthelabel on every shipping container and consumer mixes for 30 minutes  for 25 seconds
packageof that grade A dairy product shalkarly and conspicu or 180F.

ously state that the grade A dairy product is “pasteurized” or gse?;%ééor 15

“ultrapasteurized.” Every label under this subsection shall also
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(9) Eggnog 155 F. (69C.) 175°F. (8C°C.) ATCP 80.49 As_eptic _processing and pa_ckaging.
for 30 minutes  for 25 seconds (1) DeriniTioN. In this section, “aseptic processing gratkag
or 18C0F. ing system” means system that is intended to fill commercially
(83°C.) for 15 sterilized cooledmilk or milk products into pre-sterilized con

tainers,and then hermetically seal each container with a pre—steri
lized closure, in an atmosphere free of micgaorisms.

(h) Process cheese 150°F. (66°C.) (2) REQUIREMENTS. Aseptic processingnd packaging sys

seconds

for 30 seconds temsshall comply with standards specified in items 16p(C), (D)

(2m) A dairy plant operator may use an HHST pasteurizir@d (E) of the “Grade A Pasteurized Milk Ordinance (PMO)
systemas an alternative to an HTST pasteurizsn HHST pas 1999 Recommendations of the United Stdeblic Health Ser
teurizer shall operate at temperatures of 19 (89° C.) and vice/Foodand Drug Administration.”
abovewith h0|ding times of 1 second or les&n HHST pasteur Note: The“Grade A Pasteurized Milk Ordinance (PM0) 1999 Recommenda
: : . ions of the United States Public Health Service/Food and Drug Administration,” is
izer shall heat and hold a dalr_y product at Or_‘e of the following te file with the department, the secretary of state and the revis%r of statutes. Copies
peraturedor the corresponding length of time: may be obtained from the department at cost.

(a) 197 F (89° C.) for 1.0 sec. History: CR 01-124: crRegister December 2002 No. 564, &f1-03.

(b) 194 F (9C C.)for 0.5 sec. ATCP 80.50 Pasteurization records. (1) GENERAL. A

(c) 20T F. (94 C.) for 0.1 sec. dairy plant operator shall keep pasteurization rectodall dairy

(d) 204 F. (96 C.) for 0.05 sec. productsprocessety the operatorRecords shall cover all pas
(e) 212 F (100 C.) for 0.01 sec. teurizationoperations, including conventional batch operations,

(3) An ultrapasteurized dairy product shall be thermally: prd-i_Tr?Ttherati_ons, and HHS@perations. Records shall comply
cessedat or above a temperature of 280¢138° C.) for at least WIth this section. o
2 seconds in order to destroy microbes in the dairy product. ~ (2) BATCH PASTEURIZATION RECORDS. Except as provideth

(4) Whey, whey protein concentrate, reduced mineral v,vhe?”b'(s)‘ pasteurization rgcord._% shall include all the fol!owmg:
reducedactosewhey sweet cream and whey cream buttermilk, (&) Each date on which dairy products are pasteurized.
whencondensed or drieghall be pasteurized prior to final con  (b) The identification number or location of each pasteuriza
densingor drying, except that partially crystallized condensetibn time and temperature recordémore than one is used.

whey products containing 40% or more total solids, if pasteurized (c) A continuous recorder chart temperature recordémh
beforebeing condensed, need not be repasteupredto final  patchof pasteurized product.

drying. (d) The pasteurization holding time, as shown orréicerder

~ (5) If a dairy product standard of identity requires #@y chart,for each batch of pasteurized product. Records shall include
ingredientof that product be pasteurized, the ingredient shall liging and emptying times, if applicable.

pasteurizedn compliance with this section. ; ;
History: Cr. RegisterNovember1994, No. 467, €12-1-94,CR 01-124am. () The temperature readlrjg tre allrspace.thermomet.e.r at. the
(1) and (2) Bble, cr (2m) Register December 2002 No. 564, £f1-03. startand end ofhe pasteurization holding period, at specific times

identified as points on the recorder chart.

ATCP 80.46 Batch pasteurization.  Batch pasteuriza  (f) The temperature reading on the indicating thermometer at
tion equipment shall be of the non—cail type. Batch pasteurizatilite start and endf the pasteurization holding period, at specific
equipmentshall be constructeaind operated so that pasteurizatimes identified as points on the recorder chart.
tion complies with s. ACP 80.44. Batch pasteurization equip  (g) The name and quantity of pasteurized dairy product
mentshall be equipped with l@ak detector valve, a recordingincludedin each batch pasteurization shown on the recorder chart.
thermometera mercury column product thermometer cati- (h) A record of any unusual circumstandieat occurred dur
brateddigital probe thermometesind a thermometer to record theng each batch pasteurization.
temperaturef the air space above the product inphsteurizer 8) The name of the dairy plant.

The temperature of the air space above the pasteurized product. . L .
shallbe at leastSF (3° C.). higher than the minimum pasteuriza_ () The signature or initials of the dairy plant operatora

tion temperature of the pasteurized product. responsibleemployee or agent of the operator
History: Cr. RegisterNovember1994, No. 467, &12-1-94,CR 01-124: am. (3) HTSTAND HHST PASTEURIZATION RECORDS. PaSIe!Jrlzauon
RegisterDecember 2002 No. 564,fef-1-03. recordsfor HTST and HHSTpasteurization operations shall

includeall the following:
~ ATCP 80.48 HTST and HHST pasteurization.  Pasteur (a) Each date on which dairy products are pasteurized.
izationby means of HTST or higher heat, shorter time HHST pas (1) The identification number or location of each pasteuriza
teurizationshall comply with the standards set forth in “3-Ajon time and temperature recordiémore than one is used.

AcceptedPractices for the Sanitary Construction, Installation, :
Testing and Operation of High-€émperature Short+fie and é(t:éuﬁzc;g:?&?us controller chart temperature record for each
HigherHeat Shorter ime Pasteurizer Systems,” standard 603-07 ' ) o
(November2000), published jointly bthe International Associ _ (d) The temperature reading on the indicating thermometer at
ation of Food Industry Suppliers (IAFIS), International Assecialhestart and end of each pasteurization run, at specific times iden
tion for Food Protection, Inc., (IAFP), the Foand Drug Admin  tified @s points on the controller chart.
istration, Public Health Service, United States Department of (€) Documentation, on theontroller chart, of every time
Health and Human Services (USPHS), ahé Dairy Industry periodduring which the flow-diversion device on the pasteurizer
Committee(DIC). is in the forward—flow position.

Note: Copies of the “3-A Accepted Practices for the Sanitary Construbrtta} (f) The cut-in and cut—out product temperatures at the begin
lation, Testing, and Operation of Highemperature Short+ifie and Higher Heat ning of each HTST pasteurization run. The pasteurizer operator

ShorterTime Pasteurizer Systems,” standard 603-07 (Noven#®80) may be -
obtainedfrom the International Association for Food Protection, Inc., 6200 Aurorghall record these temperatures daily on the controller chart.

Ave., Suite 200 W Des Moines|A 50010. Copies are on file with the department, () The temperature reading on the indicatihgrmometer
the secretary of state and the revisor of statutes. h th troll harfor th t izati t .
History: Cr. RegisterNovember1994, No. 467, éf12-1-94; CR 01-12am. WNENevertne controller chartor the pasteurization system IS

RegisterDecember 2002 No. 564,fef-1-03. changed.
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(h) The name and quantity of pasteurized dairy product 4. A pasteurizer operator qualified under SCR 80.41 (3)
includedin each pasteurization run shown on the controller chaig.present to operate the pasteuriperto supervise its operation.

(i) Arecord of any unusual circumstances that occurred during(c) A dairy plant operator may not operate a pasteurizer for

eachpasteurization run. morethan 10 calendar days after breaking a seal applie¢deby

() The name of the dairy plant. departmentnder sub. (5) unless one of the following occurs:

(k) The signature or initials of the dairy plant operatora 1. The department tests the pasteurizer and replaces the bro
responsiblemployee or agent of the operator kenseal. ) B

History: Cr. RegisterNovember1994, No. 467, &12-1-94; CR 01-124: and 2. A dairy plant operator or employee certified under sub. (7)

recr.Register December 2002 No. 564, F1-03; CR 04-005: am. (2) (e) and (f) teststhe pasteurizer and replaces Hreken seal on an interim
and(3) (d) Register October 2004 No. 586, &1-1-04. basis,pending retesting and resealing by the department.

ATCP 80.52 Pasteurizer testing. (1) GENERAL. The @) EMERGENCY TESTING AND SEALING. (&) The department
departmenshall test and seal pasteurization systems according@Y certify a dairy plant operator or employee to test and seal a
this section. Except as provided under sub. (6), no person may @gteurizatiorsystem in that dairy plant aan emegency basis
any pasteurizatiorsystem to pasteurize grade A or grade B da%ﬁerpar (b). o be certified under this paragraph, a dairy plant

productsunless that system bears the unbroken seals appliedOB{grator or employeeshall successfully complete a training
the department under sub. (5). coUrseapproved by the department. The department may suspend

(2) TestpPrROCEDURE. The department shall test grade A an§" rzvons(jcgrtlfllcatlon for cause. | ified und
gradeB pasteurization systems according to the procedure-speci (P) A dairy plant operator or employee certified under (zgr
fied in Appendix | of the “Grade A Pasteurized Milkrdinance MaY test and seal a pasteurizaigatem in that dairy plant on an
— 1999 Recommendations of the United States Public Heafff€"genciasis, pending retesting and resealing by the depart
Service/Foodand Drug Administration.” mentunder par(c), if emegency testing and sealing is necessary
Note: Appendix | of the “Grade A Pasteurized Milk Ordinance — 1999 Recon{O Cont'_nue pasteurizing opgratlons afte_r the departmeetl is
mendationf the United States Public Health Service/Food and Drug Administrrokenin an emegency Testing under this paragraph shall com
tion” is on file with the department, the secretary of state and the revisor of statugsiys with the procedure specified under sub. (2).
Copiesmay be obtained from the department at cost (c) The department shall promptly retest and reseal a pasteur
shzglﬁ)te-gfsggsﬁQUrZ’\(lj%Y;iRAgiéSﬁi;ﬁ%ﬁlZER;emea??[ﬁgrﬁ‘?l?gvtvi ization system after the department receives notice under sub. (6)
times: 9 p Y 'E';Q) that its seal applied to thegstem has been broken. The depart
) L L i . mentshall retest and reseal a pasteurization system under this
(a) Before the pasteurization system is first put into operatiogaragraphyegardless of whether the pasteurization system has
(b) At least once every 3 months, except that a holding time tegentested and sealed under.g@). The department need not
may be conducted at least once every 6 months. retestor reseal a pasteurization system that is withdrawn from ser

(c) Whenever a seal under sub. (5) is broken. vice.

. History: Cr. RegisterNovember1994, No. 467, &f12-1-94; CR 01-124m.
(4) TESTFREQUENCY,GRADE B PASTEURIZERS. The department (2),(6) (a), (b) 2. to 4. and (c) (intro.) Register December 2002 No. 562;-&f03.

shalltest a grad® pasteurization system at the following times: _
(a) Before the pasteurization system is first put into operationSubchapter VI — Dairy Plant Records and Reports

(b) At least once every 12 months. . ATCP 80.54 Dairy plant records. (1) A dairy plant
(c) Whenever a seal under sub. (5) is broken. _ operatorshall keep all of the following records, and shall retain
(5) DepAaRTMENTSEALS. When the departmesttestconfirms  thoserecords for theperiod of time specified under this subsec
thata pasteurization system is operatiogrectly the department tion:
shall apply seals that prevent any alteration of the system that(a) Records related to milk receipts and producer payrolls, as
would allow any unpasteurized milk or dairy product to flowequired by s. ACP 100.76. Records under this paragraph shall
throughthe system. includemilk collection records received from milk haulers under
(6) BROKEN SEAL. (a) A dairy plant operator shall immedi s. ATCP 82.10 (10). Records under this paragraph shall be
ately notify the department by telephone or facsimikXFtrans  retainedfor at least 3 years.
missionwhenever the dairy plant operator breaks a seal appliediote: Section ACP 100.76 was repealed.&-1-03.
by the department under sub. (5), or whenever a pasteurizing sys(b) Records of all dairy product ingredients receivethat
tem malfunctions to the possible detriment of public health @airy plant, including the sources from whom the ingredients were

safety. received. Records under this paragraph shall be retained for at
(b) A dairy plantoperator may not operate a pasteurizer aftégastone year
breakinga seal applied by the department under &)hunless all (c) Daily records of all finishegroducts produced at the dairy
of the following conditions are met: plant. Records under this paragraph shall be retained for at least
1. The dairyplant operator notifies the department under pa@neyear
(a). (d) Records of almilk quality tests and sediment tests -con

2. The dairy plant operator determines and documents tigictedon milk shipments received by the dairy plant operator
pasteurizationime and temperature requirements unde€R  including but not limited to tests required under suldshof ch.
80.44are met, and that the pasteurization system is repaired AA&P 60. Records under this paragraph shall be retained for at
functioningproperly Time and temperature records required bigast2 years.
s.ATCP 80.50 shall be retained for at least 6 months. (e) Records of all in—plant testperformed by a dairy plant

3. The dairy plant operator performs phosphatests to con  Operatoron milk and dairy products hetat processed by the dairy
firm that pasteurized milk and dairy products, othan dry milk plant operatorto determine bacterial counts or identify possible
anddry milk products, contain less than an&rogram of phos adulterationof that milkor those dairy products. Records under
phataseper ml. The dairy plant operator shall perforphaspha this paragraph shall be retained for at least one year
tasetest at least once during every 4 hours of operation when a reg(f) Records of private water supply tests, if acynducted
ulatory seal is broken, using the Shanapid method, the unders. ATCP 80.08 (8). Records under tparagraph shall be
FluorophusALP method, the Charm Il method or other test mettietained for at least one year
ods approved by the department. The department shall certify th€g) Cleaning and sanitizing records for all C-I-P systems, as
individual who performs the phosphatase test for the operatorrequiredunder s. ACP 80.14 (2) (b). Records under thara
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graphshall be retained for at least 90 days. Records may be store¢b) Information qualifying as a tradsecret as defined in s.
in electronic form, with or without hard copy printouts, if the €lec134.90(1) (c), Stats.
tronic records are readily accessible by a department inspector (2) The following information, received by the department

(h) A record of every calibratiordaily performance check, from a dairy plant operatpis closed to public inspection under s.
daily reference check and hourly reference check performed oh%35,Stats., unless the department determines that inspéstion
milkfat or protein testing device, as required by $CR 80.34 necessaryo protect the public health, safety or welfare:
(10). Records under this paragraph shall be retained for at leasa) Information that identifies individual milk producers who
oneyear delivermilk to the dairy plant operator if the informatisnin the

() Pasteurization recordequired under s. BFCP 80.50. form of a composite list identifying those producers with that
Recordsunder this paragraph shall be retained for at leastdairy plantoperatoyexcept as provided under s. 126.70 (6), Stats.
months. Note: See s. 97.20 (3m), Stats.

() Cleaning and sanitizing records for bulk milk tankers, as (P) Information pertaining to individual milk produgerodue
requiredunder s. ACP 82.08 (5). Records under tpiaragraph gon and milk quality records if that information identifies the-pro

shallbe retained for at least 90 days. ucer.
Note: See s. 97.22 (10), Stats.

(k) Temperature records made by the dairy plant operatoryistory: Cr. RegisterNovember1994, No. 467, &f12-1-94:corrections in (1)
including records of dairy product temperatures, storage tempeg@and (2) (a) made under s. 13.93 (2m) (b) 7., Stats., Register Decemb&ic2002

turesand processing temperatures. Except where a longer ret&fr:
tion period is required for specific temperatoeeords under this
chapteyrecords under this paragraph shall be retaineatfeast

30 days.

(L) Inventory control records for vitamin fortification of fluid
milk products, including vitamins used and the quantity of flui

mllk_ products produced. Records under gasagraph shall be Causemay include, but is not limited to:
retainedfor at least 2 years.

(m) Vitamin assay test results conducted on fortified dairy (2) A violation of this chaptech. ATCP 60 or 100,

productsunder s. ACP 80.24 (4). Records under this paragraph (P) Interference with lawful inspection or sampling the
shallbe retained for at least 2 years. departmentor certifying agencyor refusal to permit lawful

(2) Recordsunder sub. (1) shall be kept at the dairy plant ari]rgjspectionor sampling by the department or certifying agency

- : . (c) Refusal to permit the lawful inspection or copying of docu
;snhgaﬂggnmrzc(iﬁsgfllable to the department for inspectiorcamg mentsunder s. ACP 80.54 (2).

Subchapter VIl — Inspection and Enforcement

ATCP 80.60 License suspension or revocation.
) Thedepartment maguspend or revoke a dairy plant license
r grade A permit for cause, as provided under s. 93.0&6(@5.

History: Cr. RegisterNovember1994, No. 467, &f12-1-94; CR 01-124m. (d) Failure to pay fees reqUired under SCR 80.04.
(1) (9), cr (1) (L) and (m) Register December 2002 No. 56#1efl-03. Note: The procedure for suspendingrevoking a dairy plant license or grade A
permitis specified in ch. ACP 1.
ATCP 80.56 Dairy plant reports to  department. (2) Thesuspension or revocation of a dairy plant license-auto
(1) A dairy plant operator shall submit all of the following reportg'atically suspends or revokes any gradpermit which the dairy
to the department: plantoperator holds for that dairy plant.

. . . Note: Violations of this chapter may also result in court prosecution under s. 97.72
(a) Reports required for the issuance or renewal of a dairy plan§z.73, stats. P Y P

licenseor grade A permit under sTEP 80.02. History: Cr. RegisterNovember1994, No. 467, &f12-1-94.
b) Financial statements and reports required undeXTcbP . . .
10(() i)f any. P q ATCP 80.62 Grade A dairy plants; compliance moni -

toring. (1) AUDIT SURVEYSBY CERTIFYINGAGENCY. (@) Require-

(c) Milk quality test reports required under subch. IV of Chneni” The departmenshall perform audit surveys of grade A

ggg gg'zznd dairy farm inspection reports required under gairy plants, and the dairy farms shipping milk to those dairy

) ) ) plants,to establish a grade A sanitation compliance rating under
(2) (a) Except as provided in pgb), a dairy plant operator this chapter The department shall survey a grade A dairy plant,

shallreport to the department the result of any microbiological tegdthe farmsshipping milk to that dairy plant, at all of the follow

or laboratory analysithat confirms the presence of a pathogenigg times:

organismor toxin in a ready—to-eat dairy product producethigy 1. Within 20 business days after the department first issues a

operator. The operator shall report to tdepartment within 24 gradeA dairy plant permit tahe dairy plant under sTAP 80.06.
hoursafter the operator obtains thest result. The operator may > At least on very 2 rs after thigial surv nder
report orally electronically or in writing. stdll east once every = years aite al survey unde

(b) A dairy plant operator is not required to report a test result 3. Within 20 businesslavs after the d ks th :

underpar (a) if all the following apply: 3. ys after the department asks the cert
1 pTheE r)ead —to—eat dai y rF())Fc)IL)jct is identifigda product ying agency to perform a survey ;
codeor roductign lot numbenrlgnd remains under thg control (b) Survey methodA survey under pa(a) shall include an
d pf the dairv plant " ﬁ’]rspectlomf the grade A dairy plant, an inspection of a randomly

custodyof the dairy plant operator selectecstatistical sample of dairy farms shippiggade A milk

_2. The operator does not sell or distribute any ready—to-ggtthat dairy plant, and an evaluation of enforcement methads.
dairy product that bears the product code or productionuotber  syrveyshail be conducted icompliance with “Methods of Mak
undersubd. 1. ing Sanitation Ratingsf Milk Supplies,” 1999 revision, pub
rer'fdfﬁ(’(%}rofénﬁe(gl'fiir(§?¥§@§?3§?%ffo§p°d 21616)7{0 “232;%2‘)9‘:3 (S)Rgé&gfeﬁi lishedby the Food and Drug Administration, Public Health-Ser
August2002 No. 560, éf9-1-02. ' e vice, United States Department of Health and Human Services.

(c) Survey rating.Based on a survey under.da), the depart

ATCP 80.58 Confidential information. (1) The fob mentshall assign an overall gradesanitation compliance rating
lowing information, received by the department from a dairy plaf@ the dairy plant and the dairy farms that ship milk to that dairy
operatorjs closed to public inspection under s. 19.35, Stats.: plant.

: T : : Note: The “Methods of Making Sanitation Ratings of Milk Supplies” idi@n
(a) Financial information protected frodisclosure under s. with the department, the secretary of state and the revisor of statutes. Copies may be

126.84(1) (a), Stats. purchasedrom the Milk Safety Branch, HFF-346, Food and Drug Administration,
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PublicHealth Service, United States Department of Healtitamdan Services, 200 dairy plant at least 4 sample§each pasteurized grade A dairy

'C’ Street 5./ Washington, D.C. 20204. _ ~ productproduced bythat dairy plant. Each sample shall be col
(d) Unsatisfactory survey rating; grade permit suspension. |ectedin a separate month.” The department shall measure and

The department may suspend or revoke a dairy [lajmeideA  recordthe temperaturef each pasteurized grade A dairy product

permit if the sanitation compliance rating for that dairy planfrom whichthe samples are collected, and shall test the samples

underpar (c) falls below 90%. This subsection does not prohibigr bacteria counts, coliform counts and Hataam drug residues.

the department from suspendingrevoking a grade A dairy plant The department may collect additional samples perform adéli

permitfor any other reason. tional tests which the department considers necessary

Note: Procedures related to teaspension or revocation of a grade A dairy plant ; i . ; ;
permitare set forth in ch.PCP 1. If a compliance rating falls below 90%, the United (b) Raw milk held at dairy plant; sample testinDuring any

States food and drug administration may also decertify the dairy plant as an inter&&@seCUtiVEﬁ_m_onth period, the department shall collect, _from
milk shipper The efect maybe to prevent the dairy plant operator from shippingeachgrade A dairy plant, at least 4 samples of raw commingled

gradeA dairy products in interstate commerce. milk held at the dairy plantThe department shall measure and
(2) INSPECTION FREQUENCY. The department shall inspectrecordthe temperature of thew commingled milk from which

everygrade A processing plant at leaste every 3 months, everythe samples are collected, and shall test the samples for bacterial

gradeA receiving station at least once every 3 months, and eveguntsand beta lactamrug residues. The department may collect

gradeA transfer station at least once every 6 months. additionalsamples and perform additional tests which the depart
(3) DAIRY PRODUCT SAMPLING; FREQUENCY. (a) Pasteurized Mmentconsiders necessary

: : . : : : History: Cr. RegisterNovember1994, No. 467, &f12-1-94; CR 01-124m.
milk and dairy poducts; sample testindduring any consecutive (;y i,y ragister December 2002 No. 564, B1-03; CR 04-005: anfl) (a) (intro.)

6 month period, the department shall collect from each ghadeand(c) Register October 2004 No. 586, d1-1-04.
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